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DEDICATION 


icate this book to our German- 
Russian heritage: As we celebrate our first 100 years, we recall our 
th recipes from our ancestors. We celebrate today with recipes 
esent members of our community; and our wish for 

th and prosperity to all who read and 


The Sisters of the Century ded 


past wi 
from past and pr 
the future is happiness, heal 


enjoy our book. 


Photo Credits: 


Page 4: Christian Spitzer in his meat market - November 1915. 


Deutsch Rezepte: 


Appetizers, Pickles, Relishes: 
Meyer LaVoi and Bonnie Maier selling popcorn. 


Lenora Geiszler's grandmother. 


Christ Dockter in garden, Diana 


Soups, Salads, Sauces, Dressings: Jarrold and Rachel Neu digging 


potatoes, 1956. Frieda and Henry Ehley with homegrown watermelon 


and squash, 1973. 


Main Dishes: Marvin Schock with fish; Richard Klipfel, Ervin Hoefner 


and Elmer Hintz with deer. 


enn Baumann pulling wagon-load of pumpkins. 
Brandon and Bryce Spiekermeier, Heather 


Vegetables: Gl 
Jodi Klein, Scott Hafner, 


Klein and Joe Spiekermeier, 1985. 


Bread, Rolls, Pies and Pastry: Pancake Day, October 10, 1957, 
lvina Klipfel. 


Mrs. Jacob Woeszner, Mrs. Ervin Sackman and Mrs. A 
Threshing at the David Reuther farm and Mr. and Mrs. John Salzer 


with their Russian oven, 1964. 


Cakes, Cookies and Icings: Martha Reuther gathering eggs; 


Kelva (Miller) Helfenstein's birthday party, 1968; Glenn Baumann 
tasting the cookie dough. 


Desserts: Herbert Neu, September 1939; Jack and Glenn Lepp, Monte 
Hochhalter, Danny and Jerry Lepp, Nancy, Patty and Maria Hochhalter 
enjoying watermelon. 


Candy, Jelly, Jams and Preserves: Mark and Mike Rerick with sugar; 


Anna Rott and Marian Geist pickling apples. 


Beverages and Miscellaneous: Emma and Dorothea Geiszler gathering 
corncobs to fuel cookstove. Allen Mehrer's father, Reuben, WW II. 
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Expression of Appreciation 


The Sisters of the Century would 
like to express a sincere thank you 
to all who contributed recipes and 
photographs for this book. We would 
like to extend a special thanks to 
Mr. Walter Nies who donated a 
German book (title unknown, 
estimated to have been published 
around 1900); and to Mr. Jacob 
Offerman for translating those 


recipes for us. 


We are also very grateful to all the 
women who donated their time and 


energy in preparing this book for 


publishing: 


Inez Salzer 
Dorene Rueb 
Olga Kost 

Carol Fey 

Nancy Fischer 
Irene Zimmerman 
Agatha Rott 


Laurel Mehrer, 
Chairman 
Frances Lehr 
Janice Rott 
Lynn Rerick 
Mavis Schock 
Jean Pfeifle 
Esther Klipfel 


APPETIZERS, 
PICKLES AND RELISH 


SOUPS, SALADS, 
DRESSINGS AND SAUCES 


MAIN DISHES - 
MEAT, SEAFOOD 
AND POULTRY 


MAIN DISHES - 
EGG, CHEESE, 
PASTA AND CASSEROLE 


VEGETABLES 


BREAD, ROLLS, 
PIES AND PASTRY 


CAKES, COOKIES 
AND ICINGS 


DESSERTS 


CANDY, JELLY, 
JAM AND PRESERVES 


BEVERAGES 
AND MISCELLANEOUS 


DEUTSCH REZEPTE 


(How To Carve Turkey | 


1. Remove leg: Hold drumstick 
firmly, pulling gently away from 
body. Cut skin between leg and 
body. Press leg downward and cut 
from body. Separate drumstick and 
thigh; slice meat from each piece. 


2. Cut into white meat parallel to 
wing, making a cut deep into the 
breast to the eee frame, as close to 
the wing as possible. 


3. Slice white meat. Beginning at 
front starting half way up breast, 
cut thin slices of white meat down 
to the cut. Slices will fall away from 
turkey as cut. Continue until enough 
meat has been carved for first 
servings. Carve more as needed. 


Tips 
TO THE CARVER 


@ Convention doesn’t forbid your standing up to carve, 


so. if it’s easier, stand up. 


@ The bones get in your way if you don't know where 
to expect them: a little investigation tells you just 


where they are. 
® Carving is unduly complicated by a dull knife. 


@ And remember the first rule of carving... 
“Cut across the grain” 
If you cut with the grain, long meat fibers give a 
stringy texture to the slice. Steaks are the exception. 


‘Tips 
TO THE HOSTESS 


@ A large roast can be carved more easily after it 
stands for about thirty minutes. 


© When garnishing, don't be over-generous; leave 
space for the work to be done. 


© Servings cool quickly so plates and platter must 
be heated. 


® An inexperienced carver will appreciate a hostess 


who keeps the guests’ attention diverted from his 
Carving. 
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DEUTSCH REZEPTE 


KOCH = REZEPTE COOKING RECIPES 
ROHNEN=SUPPE MIT RAHM ODER MILCH BEAN SOUP WITH CREAM OR MIIK 


13 f friac R 
Nimm 1 Pfd. frische Bohnen, koche sie durch und druecke das Wasser aus. 
Take 1 1b. fresh beans, cook them thoroughly and press the water out. 


sr hie Waa . 
Niemals thue kaltes Wasser auf Bohnen, die schon einmal durchwaermt waren, 
ever put cold water on beans, which have already been thoroughly warmed, 


da es sie hart macht. nun koche man sie, bis sie 

: é s sie gar sind, wuerze mit 
since it makes them hard. Now one cooks them until they are cooked ten- 
der, season with 

Pfeffer und Salz und thue’ein Stueck Butter in der Groesse einer Walnuss, 
pepper and salt and put a piece of butter the size of a walnut, 


oder auch mehr, je nach belieben, hinzu; hierauf schoepfe man die Haelfte 

or more, according to ones wish; one ladles out half 

Bohnen and lasse die andere Haelfte mit der Bouillon im Kessel, 

the beans and let the other half in the kettle with the broth, 

jetzt giesse man eine Theetasse voll suessen Rahmes oder guter Milch hinein, 
now pour a teacup full sweet cream or good milk, 


ein Dutzend oder mehr zerbrochene Crakers, lass Alles weich aufkochen 
a dozen or more crumbled crackers, let everthing cook to tender 


und da hat man ein Gericht, das selbst ein Koenig nicht verschmaehen wuerde. 
and now one has the judgement that even a king would not reject. 


POTATO SOUP 


Schneide Kartoffeln in duenne Scheiben, so dass es ungefaehr 1 Pint giebt, 
Cut potatoes into thin slices, so that it gives about 1 pint, 

mit 1-4 kleinen Zwiebeln (um etwas oder mehr Aroma zu bekommen) und koche 
with 1-4 small onions (in order to get more or less flavor) and cook 


es in 1 Quart Wasser bis zum Garwerden, dann fuege man 1 Pint fette Milch 
it in 1 quart water until well done, then add 1 pint fat milk 


hinzu, sowie nach Belieben Pfeffer und Salz. Man serviere es. heiss. 
pepper and salt as much as needed for ones taste. One serves it hot. 


Die Kartoffeln und Zwiebeln moegen abgeschauemt und schoen durch einen 
The potatoes and onions may be strained off and grated through a 


Durchschlag. 
colander 


COOKING RECIPES 


> Tassen Grahammehl; 1 Tasse warmes Wasser 
ie Jraham flour; 1 cup warm water 


tasse Weizenmehl; 
mee white Llours 2e Cups 
-eo) Soda, im Wasser aufgeloest; } Tasse Hefe 
Teeloeffel ood: ass : 
-exupoor "agissolved in water, + cup yeast; 


rpennonneae sodée 
1* teaspoons soda, 


3 Tasse Syrup; 1 Teeloeffel Salz. 


asse 


Z cup syrup; 1 teaspoon salt 


s5 mit einem Loeffel um, lass es aufgehen Und RSS 
St), ith a spoon, let it rise and bake very 


sam, etwa eine Stunde oder nach Beduerfniss etwas laenger. 
ly, bout one hour or if required, somewhat longer. 


w 


KARTOFFELBROT POTATO BREAD 
coche 6 oder 8 grosse Kartoffeln, stampfe sie waehrend der Hitze fein, 
ook 6 or 8 large potatoes, mash them during heating until fine, 


dann fuege ein Quart suesse Milch hinzu, + Tasse weissen Zucker, 
then add a quart of sweet milk, 4 cup white sugar 

eine gute Fingerspitze Salz, 1/3 Tasse guter Hefe; halte eine Pfanne 
a good finger tip salt, 1/3 cup good yeast, have a pan 


mit Gesiebten Mehl bereit, mache ein Loch in die Mitte und ruehre die 
with sifted flour ready, put a hole in the middle and stir the 


Eestandheile um. 
ingredients 


Thue dies gegen 6 Uhr, 


und wenn es gum dritt 1 
gp Ard ha ic 2 en Male geht, knete es 


clock and when it rises for the third time,knead it 


zu Laiben. Versuche dies un 


d bei guter 
into loaves. Try this and w guter Hefe wirst du nie schlechtes 


ith good yeast you will never have bad 
Brot haben, 
bread. 
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KOCH = R28Zepte cooking recipes 


pFLAUM Stl= PUDDING PLUM PUDDING 
me & ofl: 10 

Man nehme Pfund Pflaumen, weich und dick Bekocht; entfe 

ne takes a $ pound plums, wedl cooked, remove the ston rne die Steine, 
n > the stones, 

ft P > foj “ * 
hacke dic Pflaumen fein und ruehre eine Bestrichene Tasgse voll per 
ly chop the plums, and stir in a level cup full SP aca BECKS 
° ut s0arse-~- 


fine y 

fined) 

igen gucker hinein. Man schlage das Wisse von 6 siern f j 
sse f ‘Lern fest unc 


Joer! 
-tnod sugar. One firm y t the e e 
aineG 24s . pi Ne hce! ind 1€ whi £ HS €é 
rm bea tes of 6 eggs and 


backe das Ganze Leieht braun. Man servire mit sgussem Rahm oder Milch 
bakes all to light brown. One serves with sweet cream or milk c 


+ Muskatnuss nach Gelieben. 
nutmeg according to taste. 


nn 


ana 


POP=KORN=PUDDING POP CORN PUDDING 


. 4 Pint suesse Milch und Pop=Korn (jeder K 
un n Jo Ms : orn muss weiss und 
ne t 3 pints sweet milk and popcorn (each kernel must be white and 


ig sein), 2 Sier, 4+ Theeloffel Salz und backe es 4 Stunde. 


nicht rauecherlg 
>t ourned), 2 eggs, 4 teaspoon salt and bake it + hour. 
singer Snaps 
; Tasse Putter, 1 Tasse Schmalz, 1 Tasse brauner Zucker, 1 Pt. Molasses, 
{1 cup butter, 1 cup lard, 1 cup brown sugar, 1 pt. molasses, 


el gestossenen Ginger, 1 Tasse: saure Milch, 2 Theeloeffel Soda, 
fe) 


n powdered ginger, 1 cup sour cream, 2 teaspoons soda, 


= 
i 
spo 
4 Pt. Mehl oder mehr, wenn gebraucht; schmelze Scnmalz und Butter zusammen, 
4 pt. flour or more, if needed; melt lard and butter together, 


ingwer hinein, wie auch Zucker und Molasses; loese die Soda in 
gingerale, as well as sugar nad molasses; dissolve the soda in 


thue das Menl hinein, rolle den Teig 


der ®ilch auf, ruehre alles zusammen, 
batter 


stir everthing together, put, in the flour, roll the 
¢duenn ais, schneide ihn und backe in einem heissen Ofen. 
thin, cut it and bake in a hot oven, 


ed 


PRINCE CF WALSS KUCHEN 

Schwarzer Theil 

Tasse trauner Zucker, 4 Tasse saure Milch, ebensoviel Butter, 2 Tassen 
own sugar, $ cup sour milk, just as much butter, 2 cups 
1 Tasse gehackte Rosinen, 1 Theeloeffel Soda, aufgeloest in warmen 
flour, 1 cup chopped raisens, 1 teaspoon soda, dissolved in warm 
Wasser, 1 Zcsloeffel Molasses, das Gelbe von 3 Siern, 1 Theeloeffel 
water, 1 tablespoon molasses, the yoke of 3 eggs, 1 teaspoon 


Nelken und 1 Muskatnuss. 
Cloves and 1 nutmeg 
WT cen ate iel suesse 
JPISSER THEIL - 1 Tasse Mehl, 4 Tasse Cornstaerke, ebensoy 
1 cup flour, if cup cornstarch, just as much sweet 
2 Theeloeffel Backpulver, 


Milch und Butter, 1 Tasse zerstossenen Zucker, 

milk and butter, 1 cup granulated sugar, 2 teaspoons baking aioe ae 
Schw 

das Weisse von 3 Biern. Backe in flachen Formen 4 Kuchen, lege 


the white of 3 eggs. Bake in flat forms 4 cakes, lay 1 black 
und 1 Wei d mache Icing obendrauf 
eiss aufeinander und m cine peers 


and 1 white on to each other and make 


APFSiei=s gu schaelen oder zu enthuelsen; 


in Viertel, yhne sr coring; 
‘ore . t without peeling 01 A 
. tm anerters>s 
plies in ques 
vr, g chtc $ , 
, in kaltes wasser und lege pat, are phi koche, 
nke edes i a water and lay it in the coo 15 PF I¢ vue , 


tebesie durch und koche den Saft; zu jedem 


dann § thoroughly and cook the juice; for each 


; . ft 
1én silt 


mea onaker: 1 Pfund Saft ist 1 pint. Das Resultat wird 
Pfund nehme 1 fi uleagar; 1 pound juice is 1 pint. The result will 


31 sg Gelee, welches nicnt verdorben ist durch den 
wunderbar aromatisc ‘elly, which is not spoiled by the lemon 


oe 


TRAUESN. JAMS UND NARMSLADS:; FREI VON SAMZN  GRAPS JSLLY & MARMBLADE 


Kneife don Samen mit Daumen und Zeigefinger aus den Eeeren, dann werfe 
Pinch the seeds out of the berries with thumb and forefinger, then throw 


4 avo by ae ye hx 


jie Scheale fort, den ausgedrueckten Samen thue in einen Topf mit wenig 
he skin away, put the extracted seeds into a kektle with a little 


n auseinander faellt, dann siebe es durch, 
ds fall apart, then strain thoroughly, 


nuckel 
Ht, braunen auck : 


se Camen Und weicngekochte Schale zusammen oder koche die Schale, bis : te 2 wm sugar 
put the seeds and skin (cooked) together, if not, cook the skins until 7 i 2 pte, x0 ! 
e weich; dann nimm 7/4 - 1 Pfund Zucker zu jedem Pfund ?rauben und | Yellen und von Nelken PE 
~s then taxe 3/4 - 1 pound sugar to each pound grapes and ai allspice, 1 spoon cf 
wocne es ein Belieben. kocht man es laenger, wird es eine Marmeledes : Uustis 
Ox tO Ones taste, if 1t is cooked longer it becomes a marmelade. q on wit 
f ecnre die Weintraihen pe x ; Tat, toohe bf 
, the grape. pl auben von den Stengeln wie auch bed den Johannisbeeren, bette” 8 0g a 


epes Irom the stems as with the currants, SS ‘thy 
+angsam aufkochen mit 


q tt 
erade g \ Salt 
let them cook slowly with 4 g genug Wasser sie zu bedecken bis 7 ' 


ust enough water to cover them until 
Sie weich sind; 


"nd, Siebe; messe den Saft 


: und thue z 
‘+ Strains; measure the juic surueck 20 Sen hears 


e back into the kettle, 
9 Minuten, schaueme stets, da 
 1iehtlale ’ nn thue zu jedem Pint 1 Pfund 
x tigntly 20 minutes, boil continuous, then put ess pint one lb. 
Zucker, koche bis eg hart w 
; ios erden wird, & ue 
white sugar, cook untilit becomes hard. Warm the glasses, suntan ys 

’ 


roche leicnt 2 


CoOL 


weissen 


#3 heise hinein, lege ein wei 
it in hot, lay a white Paper o 


86es Papier darauf, 
n top, 


pips COCKING ASUIPS: 


{IN 


Lat > 7) RRAP ON i” 
WU BRATEN  BSEF LIVER TO PRY 


A ; + ohe j f e > + 
ide I1i¢ Leber in juenne Sche iben, tauche jedes tuec| j i 
ar in hain is fone 14 J 3 »LUeCK Ln 4e1.zen 
e s SS», ¢ p each piece in white flour or 


ane z genoes* oo und brate in heiszem Bratenfett ‘ohmalz 
-hed crackers “vy 4 , ar chmalz 
~yshed crackers and fry in hot lard, shortening,or nutter, 2 


wttoar 1) a7 it > 4 a 
¥ utter. juerze mit Pfeffer und Salz. Ss muss gut durchgebraten 
secon with pepper and salt. It must be well fried rt 


sein, schoen braun; trage heiss auf. 
brown; serve up hot. 


very 

TRAURBEN CATSUP GRAPE CATSUP 
iimm 5 Pt. zarte Trauben, abgepflueckt von dem Stengeln, lasse sie 
Take 5 pts. soft grapes, picked fzom the stem, let them 
langsam kochen bis sie so weich sind dass man den Saft durchschlagen 
cook slowly until they are so soft that one can crush the juice 


ann durch ein dichtes Sieb, das die Kerne nicht durchlaesst, dann 

a thick sieve that does not let the pits through, then 

1 Pt. Wein=sssig, 2 Theeloeffel von 
gar, 2 teaspoons of clove 


braunen Zucker hinzu, 
brown sugar, 1 pt. vine 


1 Loeffel Zimmt, 4 Theeloeffel Muskat- 


felken und von Nelken Pfeffer, 
and allspice, 1 spoon cinamon, $ teaspoon mace 
bluethe, 1 Theeloeffel Salz, # rothen Pfeffer, thue in einen Porzellan 
{ Teaspoon salt, k teaspoon red pepper, put ina porcelain 

] i t und ver- 
Kessel, koche bis es catsup wird. Thue in flaschen, verkork 
Kettle, cook until it becomes catsup. Put in bottles, cork, and se 
siegelt. 


KOCH = REZSPTE COOKING RE 4 
* 4 
GROSSMUTTERS APFSI1=PIS GRANDMOTHER" S APPLE PLS : 
atte mit einfachem Teig. Schaele saure 
Belege eine tiefe tegen single gough layer. Peal sour @ 


Cover a deep pie plate w 
e sie in sehr du 


Gruenlinge sind am dbesten- und schneid 1 
green anee are the best- and cut them into very thin sl 


Nische sie mit 1! Tasse Zucker und dem vierten Theil eine: 
blend them with 1 cup ‘sugar and with the fourth part with 


Muskatnuss; fuelle das piegeschirr ordentlich voll mit de 
nutmeg; fillthe pie dish evenly full with the sliced ~~) 


Aepfeln, und streue Zucker zwischen die Lagen. Es sind nn. 
apples, and spread sugar between the layers. thre will 
i. 


6 einigermassen grosse Aefffel erforderlich. Befeucht 
6 somewhat large apples needed. Moisten the edge of 


Pies mit kaltem Wasser; lege darauf den Deckel und | 
pies with cold water; lay the cover onit and pre: 


Camit kein Saft verloren geht. Backe es 3/4 Stu 
so that no juice is lost. Bake it 3/4 hour or - 


wenn die Aepfel weich werden. Es ist wich 
until the apples become soft. It is import 


weich werden, aber auch nicht 
soft, but also not too much. 
100 PFUND RINDPLEISCH EINZUPOEKI 


6 2t. Salz, 6 Prd, Zucker 
6 Qt. salt, 6 Lbs, sugar, 6 


tuechtig zu mischen und | 
carefully mixed and rub 
af 


vorher abgetrennt 
previously seperated, 


UANDLUNG DER KRANKIIST Om 
BEYANDLUNG DER KRANKISITSN TREATM ONT 


> ie YUMA S- 
4@_SICKNESS23 


spase SEN Ss TUSSBAZLER SON Nrteem 
oy HCL MUSTARD POCTRATH 


Man nehme einen Eimer oder Kuebel, wie man 
One takes a pail or tub, as one sea for teil taottareen a Pussbad 
benutzt und fuelle ihn 1/3 bis zur Haelfte 

fiiis it 1/3 to half with hot water pls ih oo on Wasser (so heiss 


h 


and 


= 4 = n : * o +> 
eg der patient vertraegt Tann gebe m 

er rap) n pede man 2 Essloeffel voll § 
the patient can bear). Then put in 2 tablespoons full custahaans 


wie 


aS 


(nach Umstaenden auch mehr oder weniger) hinein. \uss I 
(more or less according to cicumstances). Besides one keenest “aa 


h heisses Wasser in Reserve, das man zuschuettet, wenn, nachdem man 


ai 


noc 
reserve more hot water, which one adds, when, after one 


ro 


Dyesse eine Zeitlang darin gehabt hat, das E i 
SSI gehe nat, Ead erkaltet. Man muss es 
had the feet in it for a time, the water cools. One must let it 


{eo 
a 


ae 
na 
ia 


heiss, wie es der Patient ertraegt 10-15 Minuten wirken lassen, Dann 
an effect, as hot as tne patient can bear for 10 -15 minutes. 


so 
nave 
trockne man die Fuesse sanft ab und huelle sie warm ein, wie der Fatient 
Then softly dry off the feet and wrap them warmly, as the patient 


es aushalten kann, von 10-15 Minuten. 
cen bear, for 10-15 minutes. 


& 


M UND SIN SICHERS 2USGES CORN AND A SURE CUR 


HU SEN ERAUGS 


die Tuesse in einer starken aufloesung von Salzsoda, schabe 
eg tne feet in a strong solution of saltsoda, scrape orf 


treicne das jJuehneraugen mit 


dann so dicht als moeglich ab und bes 
rn with iodine, 


a3 closely as possible and cover tre co 
er saurem Jod, wtedernolt dies om naecasten Tage und eine rasche 
+ this on the next day and a quick 


Heflung ist sicher. 
healing is certain. 
32M ERKUNG SI. - Jeder Apotheker kann di 


OPSERVALICN. - Every pharmacist can prepare, 
nd Stiefel traegt, bringt Heilung. 
and boots healing will occur. 


eses, wenn gewuencnt, anfertigen 
if requested, 


ine enge Schuhe u 


dieser Mittel, wenn man ke 
not wear narrow shoes 


this measure, if one does 


TREATMENT OF SICKNESSES 


BENANDLUNG D&R KRANKHEL 
agegen ist, sich waehrend ein p 


- Das beste Mittel d 
gegen is to keep oneself 


HBU=FIEBER 
- The best measure 


AYeraVar 
h u verhalten, ei 
quiet : couple days, take o dose of Rochelle salt or rubarb; 


Theeloeffel voll paregoric zur Schlaf 
on vO 3 days (to take) 


einen é 
paregoric at bedtime for 2- 


a teaspoon voll 


ur leichte Speisen zu geniessen.1-2 Dosen Chir 
2 doses quinine (1 gr 


zu nehmen, und n 
and only light nourishment taken. 1) = 


Abends mag auch gut sein. 


Morgens und 
also be good. 


mornings and evenings may 


HUSTENSYRUP,-WIRKSAMES MITTEL GEGEN HUSTEN, ERKAELTUNG, HE 
TRUP -EFFocTIVE ME“sURES AGAINST COU R 


2 Unzgen Meer=rwiebelsyrup; 1 Unze Paregorica; 
2 ounces syrup of squills, 1 ounce paregoric, 1 ounce J 


Lakritzenextract; fluessiger Ipecacuanhe=Extract $ 
Extract of licorice; liquid ipecac extract 4 ounc 


DOSIS: - Alle 2 - 3 Stunden 1 Thee 
eloeffed 
DOSAGE - Every 2 - 3 hours 1 full teasp 


leerem Magen. pa 
empty stomach. a 


ne Dosis Rochelle Salz oder Rhabarber zu 


enzeit waehrend 2-3 | 


APPETIZERS 
PICKLES 


RELISHES 


Wot Zp,yan “_ 


ink—you will find it useful in cleaning 


the kitchen § 
Keep a toothbrush around re 
rotary beaters, graters, choppers and similar kitchen utens 


, turn the arti 
Instead of trying to iron rickrack on the right side of the ganne — 


The rickrack can be pressed perfectly 


When your hands are badly stained from gardening, add a teaspoon of sugar to the 


soapy lather you wash them In 

Use paper cups as handy containers for your “drippings” in the refrigerator as they 
take up little room and can be thrown away when empty. 

Before emptying the bag of your vacuum cleaner, sprinkle water on the newspaper 
into which it is emptied, and there will be no scattering of dust. 


To whiten laces, wash them in sour milk. 


To remove burned-on starch from your iron, sprinkle salt on a sheet of waxed paper 
and slide iron back and forth several times. Then polish it with silver polish until 
roughness or stain is removed 


Dip a new broom in hot salt water before using. This will toughen the bristles and 
make it last longer 


Try waxing your ashtrays. Ashes won't cling, odors won't linger and they can be 
wiped clean with a paper towel or disposable tissue. This saves daily washing. 


Plant a few sprigs of dill near your tomato plants to prevent tomato worms on your 
plants 


Marigolds will prevent rodents. 


Spray garbage sacks with ammonia to prevent dogs from tearing the bags before 
picked up 


You can clean darkened aluminum pans easily by boiling in them two teaspoons of 


cream of tartar mixed in a quart of water. Ten minutes will do it, 


Fresh lernon juice will take away onion scent from hands. 


Wash old powder puffs in soapy water. rinse well and dry thoroughly. Then use 
them for polishing silverware, copper and brass. 


Soak colored cottons overnight in strong salt water and they will not fade. 


To dry drip-dry garments faster and with 


fewer wrinkl 
top of a dry cleaner’s plastic bag. es, hang garment over the 


Webi ot is boiled for 45 minutes in sweet milk, the crack will be so welded 
g at it will hardly be visible, and will be so Strong it will stand the same 


usage as before, 


pepper sauce. S 
Broil 1 baking sk 
minutes or until 
at once, 


Makes 40 n 


US & Bo) 


3 sti 
l KS butter 


SD. onj 
l 10n s 
Thep, celery 


ley Can be 
hing. 


NS ON your 


1gs before 


spoons of 


Then use 


APPETIZERS, PICKLES AND RELISH 


Eloise Fischer Kelle 
Bloomington, Mn. 
2 (10 oz.) pkgs. oyster crackers 1/2 tsp. pepper 
1 pkg. Hidden Valley Ranch Mix 1/2 tsp. dill weed 
(Original) lc. of] 
1/2 tsp. garlic powder or salt 


OYSTER 


Put crackers in large bowl, warm (not hot) oil and add seasonings. 
Pour over crackers and mix well. Freezes well! 
Can add powdered cheese if you wish. 


NIFTY NACHOS Nancy Schlepp 


1 (4 oz.) can diced green chili 
peppers, drained 


5 (8 inch) flour tortillas 

2 medium tomatoes, peeled, 
seeded and chopped 1/2 tsp. chili powder 

several dashes bottled hot 1 c. shredded Mozzarella cheese 


pepper sauce (4 oz.) 


For tortilla wedges: Stack tortillas. Cut whole stack into 8 
wedges to make 40 wedges total. Spread evenly in a single layer on 
2 medium baking sheets. Bake in a 375° oven for 10 - 15 minutes or 
until wedges are dry and crisp. 

Meanwhile, combine tomatoes, chili peppers, chili powder and hot 
pepper sauce. Spoon tomato mixture over wedges; top with cheese. 
Broil 1 baking sheet at a time, 4 - 5 inches from heat, about 1 1/2 
minutes or until cheese is melted. Slide onto a serving platter. Serve 


at once. 
Makes 40 nachos (8 - 10 servings). 


Mrs. Caroline Meidinger 
Fredonia, N.D. 


1 Tbsp. garlic powder 
1/4 c. or more Worcestershire 


sauce 


NUTS & BOLTS 


3 sticks butter or oleo 
1 Tbsp. onion salt 
1 Tbsp. celery salt 


Put all together and melt in saucepan. Mix 40 ounce can of peanuts, 


stick pretzels, broken into small pieces, small box Cheerios and a 


small box of Rice Chex. 
Combine above ingredients in a large roasting pan, stir in the 


melted mixture; mix well and bake in oven at 225°, covered, for 45 


minutes. Stir about every l 
lid. Cool. Put into container to store. 


5 minutes. Bake 30 minutes longer without 


0, 
iv i! (l ? 6 0 
Esther Kruger | Nm i Poof 
RICE BALLS id A ' ” 
SS ee : SF (” of ' ‘ 
Cook 2 cups rice Run cold water over to cool; os a ae F fh" ye rod io! 
ook é cups ie is és armesan cheese. F ara 
Bees ae beaten eggs. Add 1/e cup Par eee oe ee wae Lf’ ye in A 
Add parsley and 2 bea f ‘If balls. Make indenture with thumb. Fill Si Al 4? ge 
rice into balls the size of gO° patath’ ~varella cheese. Roll in butter Oe” 0 ae 
with diced bacon, ham or salami and Me ee A ¢ ih gohe 
hard “OWN. A 
and then bread crumbs. Deep fry unt il bro () gh ¢d 
qv 
Perens Carol Fey r (¢ 
COCKTAIL ASS \"Y mp af 
; ; hh 
1 pkg. cocktail wieners L/3 Cy prey ork ad Y rom g€ 
6 oz. jar jelly (apricot is my favorite) pp M cne® 


Warm jelly and mustard until heated through. Add wieners and 


simmer. i? ve 
WIENERS (Microwave) ie : s clov® 

ORANGE BARBECUE COCK" Jane Giedt, Sioux Fallay Sey 0 on pv 
2 c. bottled barbecue sauce 1 Ib. wieners, quartered and iin ¢ 
1 (10 oz.) jar orange marmalade butterflied 3 
1/4 - 1/2 tsp. dry mustard ; 

Combine barbecue sauce, marmalade and mustard. Stir in wieners. | S 
Cover; microwave at full power 5 - 7 minutes or until hot. Stir twice igor 00 
during cooking time. an 

} lic 8 
MOCK LIVER PATE Joyce Giedt | ing 6 
ee nae aa | vwandstore, Use 

1 lb. braunschweiger 2 Tbsp. dill pickle juice 
1/4 c. Miracle Whip 3 drops Tabasco sauce | cas, celery, etc, 
8 oz. pkg. cream cheese 1/2 tsp. garlic salt a 
1/2 tsp. horseradish 1/4 c. chopped onion or onion | SLEABURGRR DI 
1 tsp. Worcestershire sauce flakes 4 


Blend until creamy. Shape into mound or 3/4 ball. Refrigerate 
overnight. Serve with crackers. (Parsley makes a nice garnish.) 
Note: Can be frozen. 


CHEESE BALL Alice Dockter | eth 


2 (8 oz.) pkgs. Philadelphia 1/4 c. chopped green peppers 
cream cheese (room 1/4 tsp. garlic salt 
temperature) 1 (4 oz.) can crushed pineapple 

2 Tbsp. chopped onions drained on 


1/2 c. crushed pecans or walnuts 
Mix all together and chill for 3 hours. Take about 1 cup of pecans 


or walnuts, chopped fine, and roll mixture in th i 
, e nuts. Form into a ball. 
May garnish with a cherry. Chill well before forming ball. 
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ion 


mem@ND CHEESE BALL Donna Moos 
2 (8 oz.) containers whipped 1/2 small onion aie ee 
cream cheese or 2 (8 oz.) S Thap, Worcestershire: salem 
pkgs. softened cream 1 1/2 tsp. minced ganiia ; 
cheese | 1 tsp. lemon juice ~ 
maj2c. (6 oz.) shredded sharp 1 c. chopped almonds 
cheddar cheese or 6 oz, cold; cheddarcheers palatecd 


Combine all ingredients, except almonds, mix well. Chill at least 
1 hour. Shape into a ball and roll in almonds. Refrigerate overnight. 
Serve with crackers. 


CHEESE ROLL Kelly Pfeifle 
1 Ib. American cheese, sharp 2 cloves garlic 

1 (8 oz.) pkg. cream cheese red pepper 

1 1/2 oz. cheddar cheese 


Mix cheeses, 2 cloves garlic, dash of red pepper. Shape in ball 
or log. Roll in chopped nuts. Serve with crackers. Can be frozen. 


DIP Myrtle Quaschnick 
Aberdeen, S.D. 

1 good tsp. dill weed 

1 tsp. seasoned salt 

2 tsp. lemon juice 


1 c. sour cream 
1 c. mayonnaise 
1 tsp. garlic salt 


Mix and store. Use fresh vegetables, such as broccoli, cauliflower, 


carrots, celery, etc. 
HOT HAMBURGER DIP Linda Rohrbach 
1 - 2 cloves minced garlic 


1 chopped onion 
2, chopped jalapeno peppers 


1-1 1/2 lbs. hamburger, 
soft fried and drained 


Mix together. 
Add 1 package dry taco seasoning mix. 


Add: 


Simmer about 10 minutes. 


1 (7 oz.) can green chile salsa 1 large can tomato sauce 


Simmer until thick. 
Add about 1/2 - 1 pound shre 
watch carefully, burns easily. Serv 


dded cheddar cheese. Simmer but 
e with Doritos. 


1 


Belgrade, Mt. 
1 c. sharp cheddar cheese 
1/4 c. chopped onion 


corn chips 


FOOTBALL FAN'S DIP 


1 lb. hamburger 

1/2 c. Miracle Whip 

1/2 c. taco sauce or salsa 
add Miracle Whip and salsa; mix well, 

Add cheese and onion. Pour into 9-inch pie plate and insert corn chips 


around edge of plate for decoration. Top with more cheese. Bake at 
350° for 15 minutes and serve either hot or cold with corn chips or 


nacho chips. A healthy nibbly and delicious too! 


Brown and drain meat; 


DiAnn (Jenner) Meier 
Bismarck, N.D, 
1 small onion, chopped 
1 small chopped green pepper 
1/2 pkg. Monterey Jack cheese with 
jalapeno peppers 


HOT DIP 


1 (8 oz.) pkg. Phialdelphia 
cream cheese 
1 can chili without beans 


Spread cream cheese in bottom of casserole. Mix chili, onion and 
green peppers and spread over cream cheese. Grate cheese on top. 
Heat until cheese melts and all is hot. 


LIVER SAUSAGE DIP Carol Fey 


1/2 c. beer 


lb. braunschweiger 
( instant onion flakes 


] 

1 (8 oz.) pkg. cream cheese 
Cream together and chill. Excellent on party rye crackers. 

HEAVENLY CHEESE DIP Kelva Helfenstein 

2 Tbsp. juice from peppers 

1 can whole tomatoes, well drained, 

chopped 
2 lbs. Velveeta cheese 


1 stick butter 

1 medium onion, chopped 
1 dash garlic powder 

4 hot peppers, chopped 


Saute’ onion in butter. Stir in the remaining ingredients. Add 
cheese to mixture and stir until cheese melts. Serve hot or cold with 
tostado chips. 

Preparation tip: Chop peppers and tomatoes in food processor 
or blender. 

TOMATO —- CHEESE DIP Shirley Snider 
Bismarck, N.D. 
1 pt. canned stewed tomatoes; 
store bought may be used, 1 - 2 


2 lbs. Velveeta cheese 

small can jalapeno peppers, 
remove seeds 

1 large onion, diced 

1 can evaporated milk 


to be added for thickness 
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small whole tomatoes may need 


sp Velveeta © 

‘oz, American 

\ can green chi! 
chopped 


Mix all ing 
oven at a very 
Can be St 
‘at with taco. 


SS Hor 


l 


tomaty bi 


Cut cheese in half, place 1/2 in double boiler with 1/2 of 
evaporated milk. Melt gradually adding other 1/2 : 7 / | v 
until all is used. Watch closely, secenias ckaily , of cheese and milk 
In fry pany, mix tomatoes, onions, peppers ro 1 tablespoo 
shortening. Pour in cheese mixture, stir very good deaths ict 15 
minutes. Pour into desired serving bowl and chill overniptyi 


a : 
4 T SPREA 
: WALNU D Laurel Mehrer 
5 Tbsp. butter or margarine 1/4 tsp. white pepper 
: 1c. chopped onion 2c. (8 oz.) walnuts 
. = 1 clove garlic, minced 3 Tbsp. dry sherry 
— 1/2 tsp. salt 2 Tbsp. finely chopped parsley 


— Melt 3 tablespoons butter in a medium skillet over medium heat. 
ith ; a Stir in onion, garlic, salt and pepper. Cook about 3 minutes or until 
4 onion is tender. Reserve 2 tablespoons walnuts. 
In food processor or blender, process remaining walnuts, the onion 
mixture, sherry and the remaining 2 tablespoons butter until very 


ang 
smooth and creamy. Turn onto waxed paper and chill until almost firm. 
Shape into an 8-inch log or ball. Chop the reserved walnuts finely and 
mix with the parsley. Roll log or ball in mixture to coat. Wrap in 
y plastic wrap and chill. Serve with crackers and apple slices. 
HOT CHEESE DIP Sandra Miller 
1 Ib. Velveeta cheese 1/2 tomato, sliced very thin or 
6 oz. American cheese blended very fine 
1 can green chili peppers, 1 Tbsp. chopped onion 
chopped about 1/4 - 1/2 c. milk 
in 
Mix all ingredients and melt ina double boiler or in a microwave 
oven at a very low temperature. Watch carefully, it burns easily. 
ned, ; Can be stored in the refrigerator and reheated as needed. Serve 
hot with taco chips. 
EASY HOT SAUCE DIP Vickie Meidinger 
Fredonia, N.D. 
{ 1 can tomato sauce with 1/2 - 1 tsp. cumin 
th oe tomato bits & pieces* 1/2 - 1 tsp. red pepper (or more to 


taste) 
*May substitute 1 can tomato sauce and | can chopped, stewed 


tomatoes. 


Mix and simmer on low heat. Serve with tortilla chips. 
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1 pkg. taco seasoning 


) can refried beans 


on a layer of lettuce ona large platter, 


spread this mixture 


D 
{ix 


- - cream 
> mashed avocados 1 c. sour crea 


er beans. 


Spread ov ; , . 
_ 4 chopped green onions over avocado-sour cream 


Sprinkle 3 
mixture. 

Sprinkle with l cup s 

Sprinkle on 1 can green C 


Layer: 


liced black olives. 
hili peppers, chopped (mild), next. 


1 c. grated Monterey Jack 1 c. grated cheddar cheese 


cheese 


Sprinkle 1 tomato, chopped (optional), then alfalfa sprouts (optional), 


Rosemary Henke David 


VEGETABLE DIP 
Bismarck, N.D. 


2/3 c. Miracle Whip 1 Tbsp. onion flakes 
2/3 c. sour cream 1 Tbsp. dill weed 
1 Tbsp. parsley flakes 1 tsp. all-season salt 


Mix well and serve with raw vegetables. 


HOT VEGETABLE DIP Deborah Jenner 


Beat: 


1 (8 oz.) pkg. cream cheese 1/2 c. sour cream 


Add: 


1 1/2 Thsp. green peppers, diced 


1 1/2 Tbsp. onion, diced 2 1/2 - 3 oz. glass jar dried beef 


cut up into small pieces 


Put into oven f : 
and celery sticks, See at 350°. Very good with carrots 
VEGETABLE DIP 
a a 

; Ida Schumacher 

egg 
3 Tbsp. cider vinegar 1 (8 oz.) pkg. cream cheese, softened 
3 Tbsp. finely chopped onions 
(Cont.) 
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Combine and W! 
vegetables. 


| gx FONDUE 


Brown and dra 


3h, hamburg = 


Ww 


David 


onner 


eef | 


tS 


3 Tbsp. chopped pimento 


Salt < 
3 Tbsp. chopped green pepper and fresh ground pepper to 


taste 


ut e vinegar < — ; 
P 88> egatr and Sugar in top of double boiler and cook over 
hot water, stirring until thick. 

Stir in remaining Ingredients and cool. Chill and serve with fresh 
raw vegetables. 

Yield: about 2 cups. 


VEGGIE DIP Marvel Haas 
1 c. sour creat 1/2 c. diced cucumber 

1/2 pkg. onion soup mix 1/2 tsp. Worcestershire sauce 

1 tsp- chopped pimento dash Tabasco 


1 Tbsp. chopped green pepper 


Mix and chill. Serve on crackers. 


VEGETABLE DIP Gen Opp 
Albert Lea, Mn. 

1 c. mayonnaise (no substitute) 1 Tbsp. dry onions (pour boiling 

1 c. sour cream water over onions, let set a 

2 Tbsp. parsley flakes short time, drain) 


2 tsp. Beau Monde spice (Spice Island brand) 


Combine and whip; refrigerate. Serve witha variety of fresh 
vegetables. 


MEXI FONDUE Caroline Miller 


Brown and drain: 


3 lbs. hamburger 1 medium onion 
Add: 
1 can whole tomatoes, chopped 1 pkg. taco or chili seasoning mix 


1 can kidney beans 


Simmer, then sprinkle grated cheddar cheese on top just before 
serving. Enjoy by dipping tortilla chips or crackers. 


ONION DIP Beverly Kinnischtzke 
1/2 pt. cream or yogurt 1 pkg. onion soup mix 
1 pt. cottage cheese 2 Tbsp. chopped parsley 


1/2 c. mayonnaise 


Combine sour cream or yogurt and cottage cheese. Add mayonnaise 


(Cont.) 
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x and parsley. Blend. 
melba toast or potato chips, This 
Makes 3 1/2 cups. 


Add onion soup m1 
with crackers, 
retable relishes. 


and mix well. 
Chill and serve W 
may also be served with veg 
Dorothy Dockter, Wahpeton, N.D. 
and Marvel Haas, Ashley, N.D. 

1 c. real mayonnaise 
1 pkg. Knorr's dry vegetable soup 


mix 
1 can water chestnuts, drained 


thoroughly and chopped 


1 c. sour cream 


SPINACH DIP 


1 pkg. chopped spina‘ h, 
thawed, strained and 


7 oO iS re 
squeezed of mol ti 


Mix the night before. 


Spread on garlic crackers. 
} mav also be served ina round hollowed-out loaf of sour dough 
Ail «< . ~ 


bread using bread cubes to dip. 


CRAB DIP Mrs. Gary Ulrich 


YY 
INW11X-. 


Tbsp. gelatine 1/3 c. cold water 


Set in hot water until crab mix is ready. 
1c. chili sauce 


1/2 c. chopped pickles 
2 Tbsp. chopped onions 


1 lb. crabmeat (2 cans) 
1 c. mayonnaise 
2 Tbsp. lemon juice 


Mix and stir in first mixture. If stirred up right, it will set up 
right away. 


BROCCOLI SALAD DIP OR SANDWICH SPREAD 

Sonja Schnabel 
1 small jar stuffed olives 
2/3 c. cheddar cheese, grated 
1/2 c. mayonnaise 


! box frozen chopped broccoli 
2 stalks celery, chopped 

2 hard-boiled eggs, chopped 

2 small onions, chopped 


Cook broccoli until cri 
package. Mix with all othe 
a salad with crackers, as a 
pumpernickel bread, 


sp-tender, about 1/2 the time given on 
¥ Ingredients, chill overnight. Serve as 
dip or as a sandwich spread on rye or 


TACO DIP 
Epi ee Vonnie Dollinger 
1 can Hormel chili Without beans Moktigs 


1 can cheddar cheese soup 


Mix and heat in micr 


OwWave on hi 
Serve warm with tac 


© chips, 
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gh for 4 minutes, 


Mix toge 
favorite chips 


el 


DIP FOR VEGETABLES OR CHIPS 


FRUIT_DIP 
— Ann Walker 


eam cheese 
8 oz. cr 1 tsp. lemon juice 
7 Oz. marshmallow creme 


Mix thoroughly. 


HOT SHRIMP DIP Janestiaal 
a 

8 oz. pkg. cream cheese 1 tsp. horseradish 

1 can Campbell's shrimp soup 1/4 tsp. Worcestershire sauce 

1/2 c. sour cream 1 small can shrimp, rinsed 


Heat cheese, soup, cream very slowly. Add other ingredients. 
Serve warm with French bread cubes or crackers or vegetables. 


HOT CHIP DIP Barbara Bendewald Salzer 
Garrison, N.D. 
1 lb. hamburger 1 tsp. chili powder 
Brown and drain. 
Add: 
1 c. chopped tomatoes 16 oz. jar Cheez Whiz with 
1/2 c. chopped green pepper jalapeno peppers (melt this in 
1/2 c. chopped onion microwave or warm water before 


adding to above) 


Mix together all ingredients and simmer. Serve warm with your 


favorite chips. 


Huldina Klipfel 


1/2 tsp. Worcestershire sauce 


1 (8 oz.) pkg. cream cheese 
3 Tbsp. milk 


2 boiled eggs, chopped 
1 small onion, minced 


Mix together; before serving,add 1/2 cup green or black olives. 


Vera Glur 


CHEESE BALL 


1 tsp. garlic salt 


8 oz. pkg. cream cheese ; 
dash of Worcestershire sauce 


1 jar Kraft soft cheese 


Any additional ingredients can be added. (Black or green olives, 


nuts, bacon chips, ham or beef chips.) 
Mix together and roll into a ball. Then roll the ball into your 


choice of ham, beef or nuts. 
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Martha Beveridge 


L PICKLES ios 
= =e 7 is of dill and washed cucumbers, 004 4 
“111 art jar with 1- ¢ heat , ie? 
Fill 1 qu d weg | 
Add: ie oe Pe 
1 1/2 Tbsp. sugar fhe? sf” 
2 cloves garlic 1 1/2 Tbsp. pickling salt igi ind 
1/8 tsp. mixed pickling 1/2 c. vinegar : ine int! 
spices 60 J 
1 red chili peppe! 
rt be geek ie he jar and then shake it untj] of 
<1) san wi soiling water. Seal the } as 
% oe - : ay 2 Bipaci ved: Leave the jars in a warm place and yo get 
sugar and Sait ¢« rs : , "Ce 
Seis the jars once a day for several se ; dapi yo d 
sha Sak Alter the recipe by putting in carrots, onions and a piece sa an ‘4 
of green pepper. i. tilt 
Tina Eszling . 
TINA'S PICKLES ie oe 
To every quart, add: i . 
46,8 
dill 1/3 tsp. pickling spices ih -, vines 
small head fresh sliced garlic 4 - 5 whole allspice 
1 slice onion | Put waterl 
1 pring to a 
Fill jar with cucumbers, add: es, Seal ja 
: jars in 
1 carrot stick 1/3 tsp. alum | Put jars 
piece of green pepper 1 Tbsp. pickling salt 
PICKLED WA" 


Cover with more dill. Fill jar with boiling water and seal. 
After 1 - 2 days, store jars in refrigerator. 


I Thsp, salt to 


CURRY PICKLES Lavina Schlabsz 
C 
24 medium-sized cucumbers 1/2,ce salt Pat j ak, Ca 
thin sliced, don't peel 8 c. water i n boi] 


Combine, let stand 5 hours. Drain, rinse with cold water and drain. 
Heat, bringing to a boil: 


2 c. vinegar 
21/2 c, sugar 


1 tsp. curry powder ' \ Ving 
1/4 tsp. mustard seed | 


1 Tbsp. celery seed 


Heat to boiling with cucumbers and spice, 


Put in hot jars and seal. ' Aas to , 


Ati} 
Sng 


legg 


Ager 


bsz 


-drait 


pICKLED_WATERMELON 


PI 
Frances Lehr 


t il and V te rme l | 4 ic l’aAV € t 

P 1 dl l \ a , I _ Or , V } 1 ~h } a eC be n cl t ; 

l 7S ul into set Ving 
> 


jnto ea pieces, 
Add: 
niece celery : 
ni sce pepper l red hot chili 
] i! € ] clove garlic 


1 heaping tsp. salt 
Combine: 


9c. wate! 1 c, vinegar 


1/2 c. sugar 


Boil and pour over the watermelon. Seal. Steam in a canner of 
r until the green pepper changes color. 


wate 

PICKLED WATERMELONS Mollie Marzolf 
2c. water 2 tsp. sugar 

1/4 c. vinegar 2 tsp. salt 


Put watermelons in jars with dill and spices. 
Bring to a boil, water, vinegar, sugar and salt and pour over 


melons. Seal jars. 
Put jars in hot water bath and steam 1/2 hour. 


PICKLED WATERMELON Alvina Schlenker 


1 Tbsp. salt to 1/2 gal. water 8 c. water 
lc. vinegar 


es. Add a little spice, garlic and dill. 


Cook. Can just like pickl 
per put in changes 


Put jars in boiling water until a piece of green pep 


color. 
DILL PICKLES Myrtle Quaschnick 
Aberdeen, S.D. 


1/2 c. vinegar 1/2 c. salt 


3 qt. water 


Bring to a boil. 
Add to jars: 


1 tsp. pickling spice 


2 garlic cloves 
red peppers 1 tsp. alum 
dill carrots 
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UCUMBER_CHIPS Mrs. Wm. (Lillian) Thy, 


REFRIGERATOR © 

about 6 c. fresh dill sprigs 
liced fresh garlic cloves 
3 ~ J 

1 large red or green pepper 3/4 C. sugar 

1 medium onion, thinly sliced 1/2 c. white vinegar 


1 Tbsp. salt 


3 large cucum bers, 


Wash cucumbers, do not peel. Cut off and discard ends. Slice 
Cut green pepper lengthwise into 1/2 inch wide str 
bine cucumbers, peppers and onion, Sprinkian 
Let stand uncovered 1 - 2 hours, stirring 


cucumbers thin. 
In a large bowl, com 
on salt and dill. Stir well. 


occasionally. 
Combine sugar and vinegar, stir until sugar is dissolved. Pour over 


vegetables and mix gently. Spoon into jars and add a garlic clove tg 
each jar. Cover and refrigerate 24 hours or up to 3 weeks. Will 
keep longer. 

Makes about 2 quarts. 


t 


PICKLED CRAB APPLES Alvina Schlenker 


1 pt. water cinnamon sticks or cinnamon candy 
4 c. sugar and food coloring 


= 


1 c. vinegar 


| 
Cook in hot water bath 20 minutes. 3 quarts. Hast ns i 
DILLED GREEN BEANS i vee . : 
Nina Farley Mathewson sin pnt a 

A J 
; - (4 qt.) green beans 1 clove garlic* oe CONEY RELISH 
/4 tsp. hot red pepper, crushed* 5c. (11 i a 

np . ; ‘ /4 qt.) vinegar 
aks ae om seed* 5 c. water : bbs. pork hamb 
sp. whole mustard seed* 1/2iecusaun mm ham | 
s beef hamb 
*Use per pint jar. ak ue 
tomatoes 


W 
ash beans thoroughly, cut ends off. Cut into lengths to fill 


pint jars. Pack beans into 
dill seed and garlic. clean hot jars; add red pepper, mustard seed, 


Combine vine 
-, gar, water and salt. 
liquid over beans, filling to 1/2 inch of 
Process in boiling water for 5 mi 
seals, if necessary. Set one 
to cool. Enjoy, 


Heat to boiling; pour boiling 
ee of jar. Adjust jar lids. 
utes. Remove jars and complete 
Jars upright several inches apart on wire ee: 


R 
eceived from Arlene Kramer Johnson in 1985 


PICKLED FISH 
Mrs. Ray Giedt 


Brine: 


Cook this for 3 minutes: 
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A s' 


andy 


On 
e 


sae 


2 Ee. water 

1/2 c cooking oil ue Cc. sugar 

ic. white vinegar tsp. pickling spice 
2 tsp. salt 


; fish in sméz i 
eee mee aa pISces and add to boiling water. Add 1 
,OOK c ie minu . pak c Tt. \cdc . 
ater. After oe ee more. Water has to boil before bp 
pion an ae cooking, add 2 teaspoons nts hae fit: put 
os 2 f ns in pint jars. Put some in bott gare 
fill with fish. Seal. ttom and some on top, 


wATERMELON PICKLES (Self—Juice) Ge deE 
rtrude Engelhardt 


Cut watermelon into pie j 
pieces in large c iner 
ontaine 
Add: 


2, Tbsp. salt 3 Tbsp. sugar 


Let set overnight. Put into jars, add 
: arlic s 
Seal and store 1n refrigerator. : 8 pices and dill. 


CARROT RELISH Gertrude Engelhardt 
1 qt. cooked grated carrots 3 c. sugar 
2 oranges, rind of 1/2 orange 1 c. vinegar 


Wash and peel carrots. Boil until tender. Grind. Grind 1/2 orange 
rind, then mix with sugar and vinegar to the pulp and boil 1/2 hour. 
Seal in pint jars and boil in water bath 25 minutes. 


CONEY RELISH In Memory of Alvina Klipfel 
Loretta Haas 


1 1/2 Tbsp. salt 
2 Tbsp. chili powder 
soup broth 


6 lbs. pork hamburger 

6 lbs. beef hamburger 

4 (8 oz.) or 2 (16 oz.) cans 
tomatoes 

put hamburger, salt, 

keep stirring until big 

reeze as much 


Cook soup bones about 3/4 hour, use juice, 
er and cook, 


tomatoes, chili powder in big roast 
chunks are small and then simmect about 4 - 5 hours. F 
as family needs for 1 meal. Serve with wiener in coney buns. 


CANNED PICANTE SAUCE Caroline Miller 


4 chopped green peppers (medium) 


6 qt. raw, peeled tomatoes 
7 tsp. salt 3 toes garlic (small) 
2c. vinegar 2m 9 .Cs chopped onion 
1 (4 oz.) can mild green chilies 


(Cont.) 


ra! 


Combine ingredients 
Good used as a dip ¥ ith tortilla 


If you prefer a milder sauce, 


To laugh your way through troublous times 


Is much the wisest thing to do 


For when you make the best of things, 
Thev can not get the best of you. 


RRR KKK KK KK 


- extra recipes here: 
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and simmer for awhile. Fill jars to seal 
chips or as a taco sauce. ‘ 


add canned tomatoes to your tast 
e. 


Ripe 


eRe REGIE 


SOUPS 
SALADS 
SAUCES 
DRESSINGS 


a 


Salads and = 
Salad Dressings 


ier Appeal oe he _Appetite 


ing—except for molded salads 


Chill ingredients before mix 


OV de ta tness If t y of | d or dressin 
’ > the 0d sala g 


s other th 
ptt I shal romaine, watercress, and chinese cab- 


endive, kale, spinach, dandelion greens, 


bage? 
Sprinkle orange, lemon, lime, or pineapple juice on fruits that may turn dark— 


apples, peaches. and bananas, for instance. 


For tossed green salads, tear greens in fairly large pieces or cut with scissors. 


Larger pieces give more body to the salad. 

Prevent wilting and sogginess by drying the greens used in salads, draining canned 
foods well before adding to salad, using just enough salad dressing to moisten. 
For raw vegetable salads, add dressing at the last minute. 


ye if Cakikations 


Sliced pineapple, apricot halves, sweet red cherries. 
Watermelon balls, peach slices, orange slices. 
Grapefruit sections, banana slices, berries or cherries. 
Grapefruit sections, unpared apple slices. 

Peach slices, pear slices, halves of red plums. 
Pineapple wedges, banana slices, strawberries. 
Cooked dried fruit, white cherries, red raspberries. 


Sat eh Vegetable Combinaliaan 


1. Shredded raw carrots, diced apples, raisins. 

2. Sliced or ground cranberries, diced celery and apples, orange sections. 
3. Thin cucumber slices, pineapple cubes. 

4. Avocado and grapefruit sections, tomato slices. 

5. Shredded cabbage, orange sections, crushed pineapple. 


Veg ela Combing 


1. Grated carrots, diced celery, cucumber slices. 

2. Spinach, endive, or lettuce, with tomato wedges. 
3. Sliced raw cauliflower flowerets, cho 
4. Shredded cabbage, cucumber cubes, 
5. Cubed cooked beets, thinly sliced cel 
6. Cooked whole-kernel corn and shre 


NOOO PWD — 


pped green pepper, celery, pimiento. 
slivers of celery. 
ery, sweet onions. 


dded snap beans, sweet pickles, onion rings. 


Make a cake-like | 


1/3 c. flour 


le, 


SOUPS, SALADS, SAUCES AND DRESSINGS 


BEAN SOUP 
BEAN »°-—— Rosemary } i 
“ma lenke David 
hanna at nes Bismarck, N.D. 
7‘ nate : an whole tomatoes 
19 c. cats 
/2 ; : : » 8Mall cans pc ? ,ansS 
| medium onion, diced Lesa ee 
- cubed potatoes 


Boil ham bone slowly in 5 quarts of water, Adda few mixed 
. w >» allspice a cheese c Tr ; : tte ate 
or & hole alls] in a cheese cloth. Simmer 1/2 hour, add onion bag 
sc —s - . —. 8 Jf a ~ 
sotatOoes, ° atsup, tomatoes and simmer for 1] 1/2 hours. Salt t ‘ + " 
S. OAalt TO taste. 


] 
GRANDMA RAU'S BEAN SOUP 
a Jeanette Rau 


Add a ham bone, sawed in thirds, to at least 6 cups of water so 
that water 1s at least 1 inch over beans. Cook and skim fat _ 


1 medium onion 1 bay leaf 
1 stalk celery or celery leaves 1 c. soaked beans (soak overnight) 
1 tsp. parsley flakes 1 c. cut up raw potatoes 


Brown 6 tablespoons flour in 3 tablespoons butter and add to soup. 


EINLOUF_SOUP Ann Walker 


Make a cake-like batter by combining: 


small amount of water 


Pour into chicken broth. Stir to separate the dough into pieces. 


Marcella Klipfel 


TOMATO CRAB OR SHRIMP SOUP 
Sioux Falls, $.D. 


1 can half & half cream 
pkg. frozen crab or shrimp, as much 


as desired 


1 can cream of mushroom soup 


1 can tomato soup 
1 can beef consomme 


Add about 1/4 cup dry sherry wine to taste. 

Makes 4 servings. 
JARLSBERG VEGETABLE BISQUE (Soup) Nancy Ulrich 
JARLSBERG VEGETABLE Dio 
Grand Forks, N.D. 


3 Tbsp. butter 3/4 c. chopped carrots 
3 Tbsp. flour 1/2 c. chopped celery — 
4c. chicken broth 1 small garlic clove 
2 c. coarsely chopped broccoli 1/4 tsp. thyme, crushe uae 
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1 egg yolk 
/2 c. shredded Jz 
1 1/2 c. shreadec arlsbey g Chega, 


Add flour and cook SeVera] 

from heat. Gradually blend in the broth 

,ext 7 ingredients. Cover; simmer pg 
les are tender- Blend cream and egg yolk, 

1 vegetable . ; tablespoons Soup. Return to soup Mixty 

everal té ickened, blend in the cheege, =e 


s]t butter- 
large § sucepan, ™é It 
in a large Ser be 
ing, Remo 
sc. stirrings * ore 
minuteSs darcetgee 
Bring to 4 boil, stirT1Ms 
ring a be 
es unt] | 
ly blend in seve" « 
ok. Stirring 


minut 


Gradual y until th 


on stove « 

Serves 0» 

EAM OF CAULIFLOWER SOUP Mrs. George (Olga) 7 
CR m_OF _ CAU=—— 


1 large potato, peeled, coarsely 
chopped 


1 bay leaf 
1c. half & half 
2 Tbsp. grated carrot 


> Thsp. unsalted butter . ; 
yee ] iniv slicec 
> small onions thinly sl 
n stock or broth 


~ =| -ke 
+ Cc. chic KE 2 
= ely 


1 large cauliflower, coars 
chopped 

r over medium heat. Add onion and stir until translucent 
minutes; do not brown. Add stock, cauliflower, potato and ’ 
f and bring to a boil. Reduce heat, cover and simmer until 
fees ables are soft, about 15 minutes. Discard bay leaf. Puree soup 

eg es in blender until smooth. Return to saucepan, Stir in half & 
carrot and heat through. Season with salt and pepper. Garnish 


ley. 


Melt butte 


mw 
+ 
i 2 


) 
~w 
- 


8) 
ey 


hae 
Jat 


) 
oC) 


Ou 


AY) 
+ 
= g 
ry f 
p 
% 
77) 


POTATO HAM SOUP Ana 
c. diced carrots 

c. finely cut onions 

2c. finely diced celery 

6 c. raw, peeled, diced potatoes 


2 - 3 c. diced cooked ham 
8 - 10 peppercorns 
1 large bay leaf 


Cook above about 1/2 hour in 4 cups water. Cook slowly to 
conserve liquid. Add 2 cups milk and 1/2 cup cream just before serving 
oa heat through. Salt to taste. If more liquid is desired, add more 
milk. 


CANNED TOMATO SOUP Hildagard Weisser 
2 gal. tomatoes, peeled 


2 stalks celery 1 whole green pepper 


4 onions 


Blend in blender, 
Cook for 1 hour; strain and then add: 


1 1/2 c. flour 


3/4 c. sugar 1/2 c. salt 


3/4 c. butter 
24 


1 Tbsp. snipped parsley, fresh or dried | 


\nedium-large potato, 
{large onion, chopped 


| Salscelery, cut fin 


se 


dried 


ing 


Bring to a boil, put in jars 

and 

One pint of tomato soup and Sia ona for 20 minutes hes 
= ; 1 ; A. 

oup for lunch - also use in hot aici nt milk makes a great bowl of ae 


sROCCOLI CHEESE SOUP 
Mabel Pfeifle 


punch proccoli, cut u 
p 1 can cheddar cheese sc 
sheese soup 


1 Ge water | 1/2 : 

1/2 stick (1/4 Ib.) butter ae =e Velveeta cheese, cubed 

salt and PEPESs to taste ¢. milk or enough to make sou 
desired consistency Pp 


Cook the cut up broccoli pieces until tender in 1 
putters salt and pepper have been added. Whe ‘we cup water to which 
the cheddar cheese soup, Velveeta cubes and mn roccoli is tender, add 
elts but do not boil. Serve with crackers ahead: nips cheese 
ad sticks. 


m 
Serves 6. 


pROCCOLI CHEESE SOUP Lillian Sch 
illian Schauer 
1 bunch broccoli, cut up salt and pepper to taste 
1c. water 1 can cheddar cheese soup 
1/2 stick (1/4 Ib.) butter or 1 c. Velveeta cheese 
margarine 2 c. milk or enough to make right 
consistency 


Boil broccoli in salt and pepper and water until almost tender. 
Put into blender and blend a few seconds. Pour it into kettle again and 
add rest of ingredients. Add a little flour to thicken the soup. Heat 


just enough to melt the cheese. 


BROCCOLI - VEGETABLE CREAM SOUP 
Lenora V. (Maier) Harrison, Napoleon, N.D. 


1 large carrot, diced 
1 (12 - 16 oz.) pkg. frozen broccoli 
(or use fresh bunch), diced 


1 medium-large potato, diced 
1 large onion, chopped 
2 stalks celery, cut fine 


ater. Simmer until tender. Add 


Just cover vegetables with w 
anules or to suit taste. 


3 - 5 tablespoons chicken flavor BF 
Mix: 

1 can cream of celery soup 1 qt. milk 

3-4 Tbsp. flour 

Simmer slightly to thicken. 


‘ust to boiling. 
Heat ™ . m heat. Stir to 


Add to vegetables. 
t in pieces- Remove fro 


Stir in 1/2 pound Velveeta cu 
melt cheese. 
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Wilma Krack 
® 


1 pkg. dry onion soup mix 

1 pkg. frozen mixed vegeta} 
pepper and salt to taste 

1/2 c. catsup (optional) 


VEGETABLE _BURGER _sOUP 
VEGETABLE ©=— 


cround bee! 


2 lbs. . 
wed tomatoes 


1 can ste 
1 can tomato soup 


las 


( Le W ate! 
~ 1 pre Nn i 


“Aw? seef li shtly. j : 
—— . 20 minutes or until soft, 


bo}j 
‘ re : 
and simmer for < 


reduce heat, cover 


Shirley Snider 
Bismarck, N.D 
In soup kettle, dice 1 small potato, fill to top with water; add . 
bav leaf, salt, peppers 3 tablespoons butter, generous amount of Krai 
C's chicken base with chicken fat. Simmer. 
e onion in small amount of butter, add to water mixture 


EASY KNIEF SOUP 


Fry 1 larg 


Bring to soft boil. 


dash of salt 
3 Tbsp. milk 


Mix until stiff. Must be floury! Will resemble egg drop mixture 
Drop flour mixture into boiling broth with fork or drop with rol , 
between fingers. Cook until done and add 1 carton half & half, Simmer 


for 1/2 hour. Delicious and easy. 
KNEFLA SOUP Dorothy Dockter 
Wahpeton, N.D. 


1 egg 
3/4 c. lukewarm water 


Ratan a Saute: add just enough additional flour so you can 

Bo cups rps, he After dough is mixed, cover and set aside. Then 

in ieee ae Fa arge kettle, add 4 tablespoons beef soup mix. Break 

addstemetee “y Sausage into small pieces and add to water. Also 

Dir cups diced carrots. Cook for 10 minutes 
nN stov i : 

Cups water, 2 bay ional ‘eel and cutein the knefla dough. Add 4 more 

for 20 minutes. Rem a 1 teaspoon whole allspice. Simmer covered 
ove bay leaves and allspice before serving. 

KNEPHLA SOUP 
Rita Ost 

4 qt. chicken broth 3 

cubed potatoes diced celery, as much as desired 

diced onions, as much as desired 


St i W 
art cooking above hile making dou h 
g $ 


ae size of one's litt] 
The knepfla are 
Grandma sugge: 
tave younger chicke 
She put pepper 


pough: 


putter or margarine, melted 4] 
evel c . flour 


beaten (add to melted 3 
> tsp. salt 


i cy 


g ege%s 
butter Or margarine) 


Mix only in order given. Drop | 
p by teaspoon into simmering | 
, ig broth. 


Cover and cook about 20 minutes. 


_, : > 
KNEPFLA_SOUI 
aaa Jane (Thurn) Kramer 
Grandma Gottlieb (Christina Sackmann) Ke \' 
c .25858eE158 recipe. 


-ge spoons flour 
6 ae " 2 eggs 
(equivalent of 3 Cc.) 


work this with your hand in a bowl. 

Add a little water and knead some more. 

Again, add just a little wat "bej 
the exibotll withwed Otel ate) oe not to add too much 

According to Grandma, the dough should be thick and tight like 
noodle dough. 

Next - place the dough on the table or bread board and work with 
heel of hands employing a rolling motion. Cut dough in half and mold 
‘nto a kind of flattened, round shape. Sprinkle with flour and roll each 
with arolling pin. 

Cut in half with scissors and snip small knepfla on the table (about 
the size of one's little finger or smaller). 

The knepfla are added to the soup last. 

Grandma suggested using a bone from bee 
have younger chicken. 

She put pepper see 
at 11:00 a.m. (Dinner was 4 

Before serving the soup, 
also a little milk. If soup 1s not too fat, use Cream instead of milk. 

I might add that it was at this point that Grandma separated the 
soup into 2 bowls. Since Grandpa liked his knepfla soup clear, she 
poured off a good portion into a separate orange pow] for him before 
adding the vinegar and milk to the rest. 


f for flavor when you 


ds into the soup for spice and added potatoes 


lways at 12:00 noon.) 


she added 2 tablespoons of vinegar and 


Jane (Thurn) Kramer 


BAKED RICE WITH KNEPFLA SOUP 


Grandma Gottlieb (Christina Sackmann) Kessel's recipe. 


lc. rice 
with water: 


tly soft. Then pour off 


Put rice in kettle and fill nearly to top 
Start cooking on high and cook until par 


water and add cold water to rinse- 
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(Cont.) 


CREE 


area i cea i 


“NS eae 
¥ tes 


ke 

Add 1/2 quart at 
Eeeddel 2.CUR ne. ~eatie Add eclittl 

Beat : oerepenate dish, beat 1/2 cup crea € vanilla ang 


t quite 1 teaspoon of baking powder: Mix thoroughly. Pour aie 
not quite é 


-evious e8 ure over rice and mix. Grease 
g mixture on top of rice. Sprinkle with citi ‘ 
yout 45 minutes. a 


over rice- 
Pour half of pt 
and pour remaining ©8 


ake in oven for al ; 
ea at oven at 300° for a few minutes and then turn up to 359° 


In addition to the rice and soup, chicken completed the mea], 
I believe the chicken was removed from the soup and fried with a little 


p of the stove. 


g mixt 


onion on to 
POTATO SOUP na Tae 

Long Lake, s.p 
1 small onion ‘ 
salt to taste 


1 big fry sausage 
1/4 tsp. pickling spice 


? qt. water 


Boil for about 1/2 hour, then add potatoes. Cool until soft. 


KNEPHLA SOUP Verna Wagner 


Cut 2 medium potatoes into cubes, put in a kettle with 2 quarts 
water. 
Add 1 teaspoon each salt, chopped onion, celery salt, onion salt, 
garlic salt, chicken soup base and butter; boil until potatoes are tender 
(Mash a little.) Juice is now ready. 


Add: 
1 can cream of celery soup 1 chicken bouillon cube 
Dough: 
2c. flour 
sete 1 tsp. baking powder 


a Kittle warm water to make a dough 


Form into rolls of several strips 
9 


the soup juice, boiling, cut dough into small pieces into 


Cook until done. Add a little more butter. 


CHEESE SOUP 
Mrs. Ron (Lori) Ehley 


‘ Hs oe pth siete: potatoes 1 qt. wat vat “ 
° e Carr 8 ater 
Le ee ots 4 chicken bouillon 

Cc. Onions 1 (8 oz.) box frozen California 


vegetable mix 


Cook 20 - 30 m} 
minutes, 
es. Add 2 cans cream of chicken soup, then 
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on 


little 


ker 


add 1 eae Velveeta, cut up so it melts quick 
Do not bol. quickly. Heat only until it melts 


LARGE BATCH CHILI 


Mavis G 
4 lbs. ground beef seni 


4 cans tomato soup [oti 
~ st ~K ‘Ala 
1 (46 oz.) can tomato juice ick celery, chopped fine 
. a Y 1/2 onion, chc : : 
1 can kidney beans 6 » chopped fine 


l can chili beans 


8 tsp. chili powder 


-own grounc i , 
cade 8 1 beef with onion and celery, simmer for 1/2 h 
: It , or 4 nour, 


aq the rest of the ingredi 
Ad gredients and simmer for 2 - 3 hours 
4 S. 


CHILI SOUP 
CHIU! »=—— 
Sandra Miller 


Brown: 


lbs. hamb 
2 Ibs amburger 2 lucge onions, chopped 
1 clove garlic, chopped , p 


Add: 


d tsP- salt ltsp. paprika 

1/4 tsp. pepper 4 c. tomato juice 

2-3 Tbsp. chili powder 2 cans kidney beans and juice 
1/4 tsp. cayenne 1 Tbsp. sugar 


Simmer uncovered for 30 minutes. 
CHILI Dorna Heupel 


Fry 2 pounds of hamburger and 1 medium onion. 
Add: 


1 can tomato soup 1 can dark kidney beans 


1 can tomatoes, juice & all 1 can water* 
green pepper and celery to taste salt and pepper and c 
to taste 


hili powder 


*You may want to add more water if you like soupy chili. 


CHEESE VEGETABLE CHOWDER Sandra Miller 


1 (17 oz.) can cream-style corn 
21/2 c. milk 


1/4 c, margarine 
2c. chopped cabbage 
i c. chopped onion er salt 
c. diced celery 1/2 tsp. pepper 
5 c. thinly sliced carrots > 1/2 c. shredded cheddar cheese 
(9 oz.) pkg. frozen peas Cont.) 


add cabbage, Onions, celery 
tes or until crisp or tender, A 


melt margarine, 
g - 10 minu 
Reduce heat and simmer 20 minutes 


In Dutch ovens 


: Saute’ 
carrots and peas- : 
alt and pepper: 


but 


Siete ac bionally: Add cheeses stir until melted. Do not boil; j+ Will 
ri cragedin eta: 
Saick Tasty and filling: ) g 
Caroline Mj j i! 4 v@ 
WILD RICE SOUP Miller Ny yeu 
patie 1/2 c. finely grated carrots im 
6 Tbsp. butter 3 Tbsp. chopped slivered almo t 
‘Aged oni nds if 
1 Tbsp. mine ed onion “aceis Pa 
Poor eken tot! VG, half tehalt ee is 
3 c. chicken broth } t 
2 c. cooked wild rice 2 Eanes ory ona cpt aon pF 
1/3 c. minced ham minced parsley es se ie ed | 
e 
Melt butter in saucepan; saute’ onion until tenders, Blend in flour; BE 4 geci™ ree 
cradually add broth. Cook, stirring constantly, until mixture comes toa am io ind 1/ Ne et 
gre Stir in rice, ham, carrots, almonds and salt; simmer . d tal 


boil; boil 1 minute. { 
about 5 minutes. Blend in half & half and sherry; heat to serving 


temperature. Garnish with minced parsley or chives. 
Makes 6 cups. 


Basic Cooking Method —- Wild Rice: 
1 c. wild rice 4c. water 
1 tsp. salt 
Rinse wild rice under running water using a strainer or in a bowl 


of water; drain. Place wild rice in a heavy saucepan with salt and water, : 
Bring to a boil; simmer, covered, until kernels are open and tender but 


Wihox pkg, frozen peas 
medium head iceberg 


not mushy (45 - 55 minutes). Drain excess liquid. 7 Hettwee, crisped 
Serves 6 - 8. . et 
| ___& leltor,) shre 
Tip: Chicken or beef broth may be substituted for water in cooking ~ theese ee chedd 
wild rice; omit salt. 1 ‘eee red 


WATERMELON CHRISTMAS SALAD Ruth Walker q cae 


(That's made in jars in summer time when everything is in season.) 


2 qt. peeled and sliced 2-3 large green peppers, 
cucumbers sliced to 
1 qt. sliced onions 4 
Xd; 
Put in bowl, add 1 te i Tea fr 
id owl, aspoon salt and let set overnight. Next wae 
orning, drain and add a large watermelon, cut up. ttug 


Cook juice: 


2 c. sugar 


2c. water 1 c. vinegar 


Low 
a 
L 
= 
— 
a 


Boil 10 minutes. Get your 
Seal with new lids. Make sure they seal! 


jars w ’ 
juice. arm, put your salad in and add 


MOLDED CHICKEN SALAD 
a Lorna Scherbenske 


1 tsp- lemon juice 
1 1/2 env. (1 1/2 Toes) 
unflavored gelatine 


1/4 c, mayonnaise 
3/4 c. boiling chicken broth 


Put the above ingredients in b] 
. ender and : 
celatine 1S dissolved. run on low speed until 


Add: 


2 egg yolks 2 sprigs parsley 
1/4 tsp. dry mustard 1 slice onion 
2 drops Tabasco dash pepper 


Run on medium speed until onion is fine. Cover and run on low 


speed aiter adding 1/4 green pepper, 1/4 pimento or equal amount of 
canned pimento, 2 stalks celery (cut into inch pieces). Run only until 
vegetables are coarsely chopped. 

Add 2 cups diced cooked chicken and run on medium speed just 
until chicken goes through blades. Pour into a 1 1/2-quart mold or a 
loaf pan; stir in 1 cup canned peas. Chill until set. 


Makes 6 or more servings. 


LaVina Huber 
Minot, N.D. 
1 large cucumber, scored and 
thinly sliced 
1 c. sliced green onions with 
green tops 
1 Ib. unsliced boiled ham cut into 


LAYERED HAM SALAD 


1 (10 oz.) pkg. frozen peas 

1/2 medium head iceberg 
lettuce, crisped 

1c. (4 oz.) shredded cheddar 


cheese 
1 large red pepper, seeded and 2 1/2 x 1/4 inch strips 
chopped 1 1/2 c. mayonnaise 


1/2 c. bottled oil and vinegar 


2 containers (1 pt. size) cherry 
dressing 


tomatoes or 1 pt. each red 
and yellow cherry tomatoes, halved 


package label directs, omitting 


Day ahead: Cook frozen peas as 
Reserve 2 tablespoons 


butter; drain. Tear lettuce into bite-size pieces. 
cheese, 7 

In large salad bowl, layer, in order, lettuce, remaining cheese, 
red pepper, half of tomatoes, cucumber, remaining tomatoes and green 
onions. Arrange peas around edge of dish; place ham mat in ie 

salad. 
Spoon on mayonnaise; spread to edge ace of sa 
Refrigerate, covered, overnight. 
’ 9 ; : 

Just before serving, pour bottled dressing over mayor aa _ 
Sprinkle with reserved cheese. TO Serves do not toss; spoon 
layers. Makes 10 servings. 

3 


to cover entire sur 


A 
TUNA SALAD rlys Schock 


“1 SALMON OR In Memory of Ida P, Schock 
CHILLED ~ ] tsp. salt 
flavored gelatine 1/4 c. chopped green pepper 
1 Tbsp: case er 1 (1 1b.) can red salmon or 
. sld watt 
1/2 c ct 


sos, diced (7 oz.) cans tuna, flakeg 
: soked CORRS: y - 
> hara~coO' 
1/3 lemon juice 
" hopped i elery 
= seit ; rer water, chi : 
ber dissolve ovet hot water, chil] thin layer 

> wa ‘ - 4 

elatine 10 


il partially set, 
Soften §& 6 x 9 inch loaf pan until } y t Arrange 
: : : so - . 
ee ee allo until firm. 
Se creat. illoped design. Chill : ae . 
08 Combine rez ingredients with remaining gelatine, Fj]] 
Combine remaining Unmold Garnish salad with cucumber rte 
) chill until firm. n } 
hick tomato slices. 


Lenora Geis 
CRANBERRY _ SALAD Et 


-kages of cherry jello in 2 cups boiling water, 

Add 1 can whole cranberries; mix and chill until thick. Add 
. ae _ cream and 1 cup walnut chips. Put into pan or mold ana 
iat Can be made the day before. 


. _ 
Dissolve ra pac 


& + 


=~ * a> 
-—ofrjocera 
reirigerate. 


CRANBERRY APPLE SALAD 
= Mrs. James (Joy) Goehring 


1 (6 oz.) pkg. or 2 (3 oz.) pkgs. 3/4 c. whole berry cranberry sauce 
raspberry gelatin 2c. thawed whipped topping 

2c boiling water 1 unpeeled apple, finely diced 

1 1/2 c. cranberry apple drink 


Dissolve gelatin in boiling water. Add drink. Measure 2 cups; 


chill until slightly thickened. Add cranberry sauce to remaining gelatin, 


blending well; set aside. Blend whipped topping into measured gelatin; 
add apple and chill until thickened. Pour into 7 or 8-cup bowl or 

mold and chill until set but not firm. Chil] remaining gelatin mixture 
until thickened. Spoon over creamy layer in bowl. Chill until set. 


FROZEN DAIQUIRI SALAD Edna Meininger 

EE SALAD 

ys White Bear Lake, Mn. 

He Ce ceenne a 1 (3 - 4 oz.) no-bake custard mix 
0z.) can frozen daiquiri 1 (8 oz.) pkg. cream cheese, cubed 
mix, thawed slightly and softened 


Blend the above until smooth, 


Add: 
1 (2 : : 
. agg sained crushed 1 (4 Oz.) jar drained maraschino 
Cherries, cut up fine 
Put into 


a ring mold or 
ortly before ge 


Blass bowl and free 
rving, 
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of freezer sh ze until firm. Take out 


Mix jello as d 
and marshmallows 
Meanwhile, ¢ 


MARSHMALLOW FILLED APRICOT RING 
Marilyn (Re j i 
eS mp Buenning, Milwaukee, Wi. 
TES, » OZ.) pkg. lemon-flavored gelatin 
| : Sy apricot nectar 
pl o, orange flavored 1 (& O72.) pkg cream hee 
y. : cheese 
] 


c. heavy cream, whipped 


2 of o ras _— ; 
a vail at pelatin tenaiheaiaiannna marshmallow filling. 
; 1 2 cups boiling nectar; add 
ectar and chill until slightly congealed. Lond chiaiiiie ene St 
elatin mixture gradually and mix well. Fold in whipped 
bottom of lightly oiled 2 quart mold with romaiiias 
apricot mixture into mold and chill until firm, Unmold 
1g plate and fill center with fruited marshmallow filling. 


+ Marshmallow Filling: 


1 pineapple chunks, 1 c. miniature marshmallows 
1 c. whipped cream 
n mandarin oranges, drained 


t pineapple chunks and 2 tablespoons coconut for garnish. 
maining ingredients. Chill thoroughly. Serves 8. 


STON SALAD Helen Frisch 


n jello (3 oz.) 4 large bananas, sliced 
ter 1 c. crushed pineapple, well drained 
ater 12 marshmallows, quartered 


(1 c. miniatures) 


Mix jello as directed on package. Chill until syrupy. Add fruits 
mallows. Let set in refrigerator until set. Use cake pan. 
hile, cook the following in double boiler: 


svisee 


and marsh 


ais 


KA ex7 
Meanw 


1 egg, beaten 


c. sugar a 
1 c. pineapple juice 


2 Tbsp. butter 
2 Tbsp. flour 


4 


cup cream, whipped. Pour over 


Cook until thick. Cool, fold in 1 
r until serving time. (To keep 


gelatin mixture and set in refrigerato il 
bananas from turning brown, dip 1n lemon juice.) 


er 
SPINACH SALAD beach saa 
1 Ib. fresh spinach, washed, 2 tsp. brown sugar 
dried and chilled 1/4 c. sliced green onions 
4 slices bacon, fried crisp and 1/4 tsp. salt 
crumbled 1 1/2 Tbsp. vinegar va 
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dash paprika 


tard 
1/sitsps dry mus salad bowl. Add all ingredients to 
eee and remove from heat. Just before 
spinach and toss lightly until leaves 
j-boiled eggs. 


i 
snip spinach coarse 
bacon drippings; Fastin over 

: ot are , 
pee eeGy ESF pbs with sliced harc 


are coated. G ani 
a ay] 
STRAWBERRY _ SALAD Vier 
- size strawberry 1 (8 oz.) can crushed Pineapple, 
2 pkgs. regular size * drained 
jello 3 large bananas, mashed 
>, boiling water 1 
ee fe ) ae x, frozen sliced Me ( P 
1 (10 02.) PXg 1 c. chopped nuts (optiona]) 


strawberries 
1 pt. or 8 oz. sour cream 
Di lve jello in water. Add strawberries, pineapple, bananag 
Jissolve je ate 


ix in pan. Refrigerate until firm, Spre 
and nuts. Pour half of mixture 1n p _ pread Lf 


sour cream over it. Spoon remaining mixture over sour cream, 
Refrigerate until firm. a 
FROZEN PEA SALAD Marlene Meidinger » at 
= ge = Se a ri 
1 head lettuce 1/2 c. cut up celery . it 
1/2 c. cut up pepper 1/4 c. cut up onion we 
1/4-c. cut up avocado 12 oz. box frozen peas oat 
1/4 c. cut up carrots \t 
- apne julce 
ical 
Mix all together. Press in pan (glass cake pan). } disso 
Frost with 2 cups mayonnaise and sprinkle with 2 teaspoons of eal 
sugar. Sprinkle with cheddar cheese or Mozzarella cheese and bacon fteta 
= p 
bits. Can be made the night before. 
BRON SALAD 
PRETZEL SALAD Lorraine Swanson pti: 
Lodi, Ca. Sen) 
2 2/3 c. crushed pretzels I large pkg. frozen strawberries Hee 
(twist type) or more 9 oz. carton Cool Whip * nh 
a 2 cubes butter or margarine 1 large pkg. strawberry jello te 
0Z. Cream cheese 2c. pi iui ay 
PION corns bit lesa) Cc. pineapple juice a 
\ | 
ips ine i and sugar; set aside. 
crushed pretzels and : : 
Paking dish. Bake at 400° for 10 mingeett er and Press in a 9 x 13 inch wy 
, or 10 minutes. Let cool a little. \ty Ty 


S 
Pread cheese mixture over warm pretzels. Add a bit of pineapple 


‘ger 


on 


an 


gLLO SALAD 


J 


Mrs Ie 4 

8. Ervin W. K 
orange iello > T j empf 
#0la, S.I 
cans J. ) 
mandarin orange: ¥ = 
t 2] 
Can crushed i 


mashed ban 


vater, boiling 
ineapple 


ANAS 


»1sS et, top wv 
ith ] 1 
N ip s 
] Out cream and | CUD Str ll 
Sina 


-RANBERRY ~ CHERRY SALAD 
Hulda S. Giedt 


erT'’\ ello c pT 
| 1 ; ‘ ne . n ly : 
: n crush sc] pin AD y] , U al i 
] Ce choppe 1 pe ans 


] , 
can whole cranberry sauce 


e mold and chill. 


stmas Salad. 


,NBERRY MOLD 
Alvina Schlenker 
>S 1 1/2 lbs. marshmallows 
Je er 
rushed pineapple, drained 1 c. whipped cream 


If pineapple juice is used, add 1/2 package gelatine to juice. Heat 
little to dissolve gelatine. Put in mold. Chill. Can also be 


RIBBON SALAD Darlene Baumann 
3 oz.) pkg. each jello: lemon, 1 1/2 c. cold water 
lime, raspberry 2 (3 oz.) pkgs. cream cheese, 


softened 
1/2 c. mayonnaise 


1 c. whipped cream 
1 Ib. 4 1/2 oz. can crushed pineapple 


3 c. boiling water 
lc. miniature or diced 
marshmallows 


Dissolve jello flavors separately, using | cup boiling water for 
each. Stir marshmallows into lemon gelatin, set aside. Add 3/4 cup 
cold water to lime gelatin, pour into a 13 x 9 x 2 inch pan. Chill until 


set but not firm. Add 3/4 cup ©° 
at room temperature. Then add cream 
beat until blended. Chill until slightly thic 
mayonnaise, whipped cream and crushed pineap] 
thick; spoon gently over lime gelatin. Chill until set but no 


ld water to raspberry gelatin, set aside 

cheese to lemon mixture, 

kened. Then blend in 

ple. Chill until very 

t firm. 
(Cont.) 
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latin until thickened, Pour ove 
cut in squares. 


“W]) arry ge 
chill raspberry © ¥ lemo, 
To serves 


15 


Meanwhile, , 
Chill until firm. 


12 servings. 
) cups Ot 12 : 


gelatin. 


Makes about I( 
Donna 
FRUIT SALAD ete 
) pkg. jello (any flavor) 1 pkg. vanilla pudding (not instant) 
1 (3 oz.) pKg-. i 
2 1/2 c. water 


at least 10 minutes, 


Cook until thick and clear, 
Add 1 cup Cool Whip. Mie E ! . 
Add fruit to match jello - 1e. orange J¢ llo peaches; orange jest 
mandarin oranges; peach jello - peaches; strawberry jello - strawbenic, 


FROZEN FRUIT CUPS Cheryl Klipfey 
2 pts. cultured sour cream 2 tsp. lemon juice 
1 1/2 c. sugar 
Mix. 
6 tsp. chopped maraschino cherries 


1 c. chopped walnuts 
1 can mandarin oranges 


4 bananas, cut in small pieces 
1 small can crushed, drained pineapple 


Freeze, 


Mix all ingredients and place in paper-lined muffin tins, 
iners, 


Remove paper to serve on a bed of lettuce or serve in paper ] 


STRAWBERRY - NUT SALAD Irene Zimmerman 


1 large pkg. strawberry gelatin 1 small can crushed pineapple, 


1 c. boiling water drained 
2 (10 oz.) pkgs. frozen straw- 1/2 sve. chopped nuts 
berries, partially thawed 2-3 medium bananas, mashed 


1 pt. sour cream 


Di ar mee 
bay Pa eh in boiling water; fold in strawberries, pineapple, 
eden a5. “Four 1/2'of mixture into 12 x 8 x 2 inch pan; re- 
sine, Refrigeras ang sr eat ad remaining gel 
Yield: 12 servings, rm. May be made 1 hour before serving. 


FRUIT SALAD 
Frances Lehr 


Cook 1 ini 
Mix 1 visas mes * pepe Macaroni until tender; cool. 
add a small container Secdiee instant pudding as per directions, then 
Ool Whip. Mix with macaroni. Add assorted 


fruit such as pj 
n . 
Pineapple, mandarin oranges or grapes, before serving 
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b-Aservingss 


aH WOLD 
ims iteappe 


iy kine jel 
cy me 


Sy 
. OLDED_CREAM CHEESE SALAD 
tha y eae ae Arllys Schock 
“Ube 1/2 G hot es lc, Coarsely broke 
, y ,, lime gelatin l (43 oz.) ¢ an pinion: dei mis 
€ 2a, Crushec 


.) pkg. cream « heese 


Pineapple 

l (3 o; ) 
Ze bot tle m 
cut in 1/8's 


hipping cream 


VU 
araschino cherries 


Pour hot water on gelatin 


, Stir until dissolved, Allow to stand 


re lio r congeale -hees ’ 
an j antil sli hi ly ng iled. pees heese to Pineapple and blend well. 
St Q]) ain cream until it holds its shape and fold ; — ; 
Taw, OR W hI] Add to-melatinneaeinan Dic Into cream and pineapple 
gy eeu OO Serve on lettuce. ' 
yl Ry . ; 
pDARKLING CHERRY 
Pf) sPARKI ING CHE! MOLD Judy Jenner 
‘tted dark sw Bismarck, N.D. 
in pitted dark sweet 3 0z. pkg. cherry or black cherry 
ries flavored gelatin 
cherry or black 1 c. boiling water . 
che! lavored gelatin 1 c. cold water 
. boiling water lettuce 
Oo Cherrjg ykg. Philadelphia Brand cream cheese 
Drain cherries, reserving 3/4 cup syrup. Dissolve gelatin in boiling 
water, add reserved syrup. Gradually add to softened cream cheese, 
F mixing until well blended. Pour into oiled 1 1/2-quart mold. Chill 
reeze nti] almost set. Dissolve gelatin in boiling water, add cold water. 
untli <¢ g gs 
iners Chill until partially set. Fold in cherries. Pour over molded layer. 
Chill until firm. Unmold, surround with lettuce. 
merman 6 - 8 servings. 
ople, OLIVE WREATH MOLD ss 
1 c. crushed pineapple 1/2 c. chopped nuts 
shed 1 lemon or lime jello 1 tsp. salt er 
1/2 c. grated American cheese ies heavy cream, whippe 
1/2 c. chopped pimento stuffed olives 
1/2 c. finely chopped celer 
array : % ’ 1. Wh 
e - ae hie . Ms 7 j lo. Coo e en 
1; re Drain pineapple. Heat juice until it boils. ee ech iene 
4 . . : ‘ n 
In 3 it begins to thicken, add pineapple, cheese, piments, 
serving: salt. ‘ome 
Place a row of sliced stuffed olives in 


Fold in whipped cream. 
bottom of ring mold, pour in gelati 


n mixture and chill. 


) Arllys Schock 
— In Memory of Ida P. Schock 

they 2 pkgs. cherry gelatin dissolved 4c, water | 

| in water | 
oe (Cont.) 


7. va | 
t 


Salad dressing, ( 
ring. Gradual} 
Ge. ermen ad 


m, remove center, leavin 


old. When fir 
th the following ingredie 


heart m : 
poor ae Fill center W} 


out-line of heart. 
1 can pineapple, drained 


ia cream 
1c. cream 


2-inch 


1 lb. Philadelph 
cheese 
“OE -heese. Cut up the removed j 
eam che d jello, add 


Beat cream with ct 
t, then fill center of mold. 


to res 
F 
ern Schauer 


ZESTY JELLO 


Dissolve 4 ounces of cinnamo 
2 cups boiling water. 


n Imperials and 6 ounces of str 
aw- 


berry jello in 
Add: 
2 cans frozen strawberries 2c. cold water 


1 bag miniature marshmallows 


Chill until set. 


FRUIT SALAD 

FRUIT SALAD Ann Walk 
er 

4 c. miniature marshmallows 


3 cans pineapple tidbits, drained 
1/4 c. maraschino cherries, chopped 


1 can mandarin oranges, 
drained 


aa pe 1/4 ee pineapple juice, set about 1 hour 
tee efore serving, fold in 1 pint cream, whipped ° 
educoconut anditoastedieleeik ’ pped. Sprinkle with 


inchoped om! 
~ \Lesblack olives 


RENEE'S SALAD 
Olivia Groszh 
1/2 green pepper, di ans 
d ° 
1 medium Sat oe 1 avocado, diced fine oe 
1 head caulif! © mushroom: 


Just before servi 
ervi 
ng crush one small bag Doritos corn chips and mi 
mix 


with the above y 
: €getables, S : 
onion dres 2 Perve with Wi 
Sing or Hickory Bits Giersine Wish Bone brand California ; wit 
: Othe 
Minn (a oe 


CHE 
RRY SALAD SUPREME 
Mrs. Ellis Puhlman 
q 


1 (3 oz.) pk 

tare i de hig ta jello 1 (3 
erry pie filling 1/3 el ae cream cheese -_ 

- Salad dressing ss 


1 (3 oz.) 
-) pkg. lemon j 
jello 
U (8 3/4 oz.) can crushed pineapple 


Chi , 
water, Beat pen partially set. Dissolve 


lemon jel] gether cream cheese and _ 
ee oe Stir in undrained pineapple 


Ee ; 
O50=» a = oe 


jello in ] ili 
Cup boiling water. Stir in pie filling. | 
i 


ay ein ee 7 


a 
TOSS * te ‘s aoe , 
Behr io 


Sak, 
Lg Sy, 
q \; ? vhippi 
whip 1/2 cup Whipping cream. Fold into le 
up t1D) marshmallows. Spread atop cherry lean mixture with 
Jay oo’ poons < hopped nuts. y sayer. Top with 2 
"8, cREAMY CAULIFLOWER & CABBAGE SALAI 
, rh, Ss F ) 
Genevieve (Re 
2tz ~ 
Ch 4 Luliflow er, 1/> ’ er radishes 
. a, aC. slic ed blac k olives (- t 
Q 1/4 c. che § \Optional) 
{ lopped onior 
St, en peppe! | 
QW, 


2 Tbsp. sugar 
1/4 tsp. salt 

heese 1/8 tsp. pepper 
cooked and crumbled 


layer cabbage, caulif “Yr . 
ov flower, green pepper, radishes, 


, blend dressing ingredients except bacon. Spoon 


. , covering completely. Cover and refrigerate at 
? Chop». = 
Deg toss lightly and sprinkle with bacon. 
Ardella Gross 
Inkle With 1 c. chopped celery 
2 c. chopped green pepper 1 c. chopped tomatoes 
2 c. chopped onions cheddar cheese, grated 
roszhans 1/2 c. black olives, chopped Monterey Jack cheese 
1/2 c. green olives, chopped summer sausage or pepperoni 
2 c. mushrooms, chopped 1 bottle Italian dressing 
Break long spaghetti in half (as much as needed for amount of 
ps and mit servings you want). When spaghetti has been cooked and cooled, 
ala add it to the cut-up ingredients and mix 1/2 of a bottle of Italian 
¢ dressing (size of bottle depends on size of salad). Set in refrigerator — 
1/2 of bottle of dressing 


mix in 
armesan cheese, salt and 


overnight. The next day, before serving, 
and sprinkle salad with Salad Supreme and P 


pepper. 


CHERRY SALAD Curcline Sar 
9 . . 


7 
eat” 1 can cherry pie filling 1 can fruit cocktail, well drained 
ee l (14 OZ.) can Eagle Brand 1 (8 oz.) carton Cool Whip 

i condensed milk 1 c. miniature marshmallows 


Mix day before serving 
Optional: Sprinkle nuts on top. 
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Katie La 
TH 8 


2/3 c. sour cream 

1/3 c. mayonnaise . 

| pear, peeled, cored, diced 

1/2 c. chopped toasted almonds 
1/4 c. well drained a aehitio 
in Juice cherries (optiona 


z.) pkg. 
- ] (6 oz.) | 
z.) pkgs. OF hte 
 ya-ouime flavor gelati 
2 c, boiling water 


uo 


] oO . « 


ple 


‘1 in boiling water. Drain pineapple; reserve juice. 
' re gelatin ! ' : ey —_ 
Dissolve gel “y make 1 cup, add to gelatin. Chill until slight] 
* “> ¢ c ’ 
Add water to juice 1 1/2 cups; pour into 6-cup mold. Chill untj] set 
i sasure ‘ . ae me ie t 
thickened. ine sour cream and mayonnaise. Blend in remainin 
ati “Chill until thickened. Add pear, pineapple, nuts and cherries, 
selatin. Chi | - apaape 
: ‘nto mold. Chill at least 4 hours. U | | 
Spoon into mold. ice Christmas salad. If you're counting 
12 servings. Makes nice Chris é 2 
ie ie . mai with sugar-free Jell-O gelatin, 
calories, try making this recipe 


CRANBERRY WALDORF SALAD Edna Rothfusz 
3 c. cubed red apples 3/4 c. mayonnaise 

2 tsp. lemon juice sugar to taste 

3/4 c. thinly sliced celery 18 oz. can jellied cranberry Sauce, 
1/2 c. chopped walnuts cubed 


salad greens 


Sprinkle apples with lemon juice. 
naise; toss until blended. Add cranberr 


Add celery, walnuts and mayon- 


y sauce, toss lightly. Serve. can Spam 
ORIENTAL NOODLE SALAD |\~— Lila (Kappes) Rau i/thead lettuc 
SS AVODLE SALAD . 
Leola, S.D. {large can diva 
2 c. bean sprouts, drained bc salad dressing 
and rinsed 1 tsp. soy sauce 
2c. shrimp or chicken, cut up 1 tsp. lemon juice “i 
sot Sarma nie up 1/4 tsp. Accent Lc tlad dy 
ater chestnuts, cut up chow i eg 
“EP ay edie mein noodles 


Cashew or any other nuts 


Mix toge 


ther and refrj 
before servin 


8erate overnj hts 
g- (As many S 


as you want.) 
ORANGE GLORIFIED RICE Lynn Rerick 

ynn Keric 
2 (3 oz.) pkgs, 


1 (20 oz.) 
drain 


Add noodles and nuts just 


Can crushed pineapple, 
and save juice 

g miniatuy Cc. Chopped unpeeled apple 
marshmallow g © c. whipping cream, whipped 


my Chill again until alm 


YD 

ben until completely set. 
( ] 
EASY SALAD 


», cherry Ple filling 1 


cal . — 
.ineapple with juice 1 


bine and mix, add nuts if d 


aEALTH SALAD 


mon jello 


well, let set in a cool plac 


Te 
1adQe 


n, whipped 


-ottage cheese 


Peni 
Mix WElis 


SHOESTRING SALAD 
SHOES eS 


1 can Spam 

small cans shoestrings 
4 head lettuce 
1 large can drained peas 


= 
J 


Dressing: 


1 c. salad dressing 
1/2 c. Western dressing 
1/2 c. French dressing 


Add lettuce and shoestrings 


JELLO SALAD 


2 small pkgs. cherry jello 
2c. water 
2 bananas 


Dissolve gelatin in hot water. Stir 
pple juice. Chill until mixtur 


pour in a dish and let set to jell. 


In rice and m 
e€ thickens, 
ost set. Fold j 


arshmallows, 
Add Pineapple and 
n whipped cream. 


Donna Lee Eszlinger 


‘ae Eagle Brand milk 
0z.) container Cool Whip 


esired. Chill and serve 


Frieda Hummel 


1 1/2 c. boiling water 


e until it starts to jell. 


4 Tbsp. diced celery 
2 medium grated carrots 
1 Tbsp. grated onions 


Jean Haupt 


1/2 lb. Velveeta cheese, cubed 


8 hard-boiled eggs 
celery and onions to taste 


1/2 c. cream 
pinch of sugar and salt 


just before serving. 


Olivia Guthmiller 


1 small can pineapple 
1 can cherry pie filling 


add 


e the juice and 


water to make 2 cups. 
t cherry 


Drain pineapple, tak 


Cool t 


o lukewarm then pu 


O- 


jello 


and also 


Bring to a boil and mix with jell 


ke fine, 


then add to the 


pie filling in the blender and ma 
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(Cont.) 


the bananas and sprinkle with Fres 
t up : 


Cu Chill and serve with Coo] Whip, 


F . 
. = : 


i »llo. 
on each side then put 1n Jé 


Edna Egy}; 
‘Szling.. 
FRUIT SALAD _ 


6 bananas 
) i > yple 
y ran yin¢ ap] 
l (20 oz.) « | (s ive juice) 
chunks, drained we 


Dressing? 
2 Tbsp. butter 
l egg 2 Tbsp. flour 
1/4 c. sugar 
Mix flour and sugar, add beaten egg and eran juice and cook 
i] thick. Add butter and cool. When cool, add pz: Cool Whip or 
Pos whipped cream. Mix well and add to the fruit. You May also 
add nuts. 
24- HOUR FRUIT SALAD ; Vivian Meidinger 
ss In Memory of Mrs. Henry Huether, Jr. 
2 c. white Queen Anne cherries, 2 c. mandarin oranges 
pitted and halved 2c. miniature marshmallows 
2 c. diced pineapple 2 eggs, beaten light 
2 c. seedless grapes 


Gradually add 2 tablespoons sugar, 1/4 cup cream an 
to the beaten eggs. Cook, stirring until thick. Cool. 


cream, fold into egg mixture. Pour over fruits 
Chill 24 hours. 


Serves 10 - 12. 


d juice of ] lemon 
Add 1 cup whipped 
Almonds May be added, 


SPINACH SALAD Edna Eszlinger 


3 0Z. box lemon jello, dissolved 1 Tbsp. lemon juice 
inl c, boiling water 
Cool, then add: 


1 (10 02.) pkg. chopped frozen 
Spinach, wel] drained 
1/2 c. diced celery 


1/2 c. diced onions 

1/2: ¢ mayonnaise 

I lb. carton cottage cheese 
Put all together and refrigerate, 


SHRIMP SALAD 
ee 


Renee Keller 
Fredonia, N.D. 
1/4 c. diced black olives 


! box shel] macaroni, cooked and 
Cooled 


1 (41/2 0Z.) can tiny Shrimp 


1/2 c. diced celery 
°- Minced onion 
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bead lettuce 
i geen pepper d 
| medium Onion, | 
\/2c, cheddar ch 
hard-boiled egg 


pressing: 


Mira‘ le Whip 


Fren¢ h dressing 
\dd to abo 
taste 


fix Welle 


the 
é 
she l as 
Li 


sUMMER 


it marinates 


/4 


{ 


» kete hup 


ve,toss and 
chill. The longer it is ct illed 
J S } ec 


GARDEN SALAD 


Martha Knoblich 


4 Ow macaroni ] 
a medium zucchi 
/ | nleatl : ini or cu 
] we LQ . \ aw Sliced piace 
hip k . ‘ saiaad aressing 10 , 
lay O sd on pkg. (either ", cherry tomatoes, halved 
Also ¥ 6 radishes, sliced | 
urlic & herbs) 2 3 oF deat: 
4 } pree i 1; 
ated pesl anda ae a n onions, sliced 
- green or red cabbage (c 
- : romi > fs wag Pie 
lojal maine l/a2 Cc. gr : : Fe 
, ; grated carrots 
th e in thin strips ; 
er, Jr, 
nacaroni as to packa i i i 
on ape ae ge directions. Drain, blend salad 
nj é e peel. Combine macaroni and vegetables 


Toss well, c 


TACO SALAD 


Cup Whip ARIE 
’ be ad 1 head ict uce 
ded 1 green pepper; diced 
1 medium onion, diced 
1/2 c. cheddar cheese, grated 
2 hard-boiled eggs, diced 


Brown hamburger, br 
onion and green 
If you like them raw, add 
Drain hamburger. 
ingredients except chip 
dressing and chips; toss sa 
This salad will serve 8 or 
are added. 


AV 


TACO SALAD 


1 large head lettuce, cut 
2 large tomatoes, cut 
8 oz. cheddar cheese, 


. F Dressing: 
2d Mix: 


pepper with hamburg 
Tear lettuc 


s and dressing, tOSs. 
lad until ingredi 


shredded 


over. Chill 1 hour. 


ngs about 115 calories. 


Judy Jenner 
Bismarck, N.D. 
2 tomatoes, diced 
1 can chili beans, drained 
1 bag taco chips, broken up 
1 lb. hamburger 
1 large bottle taco sauce 


ieces. You may saute’ 
er, if you prefer them cooked. 

r with the rest of the ingredients. 
e into small pieces. Add remaining 

Just before serving add 
ents are coated with dressing. 
keep well after chips 


eaking it into small p 


to hamburge 


more. It does not 


Jean Pfeifle 


1 lb. hamburger (brown and drain) 


1 medium onion : 
1 (3/4 lb.) taco chips 


1 (1.51 oz.) taco Seasoning Mix 


1 pt. Western dressing 
1 (8 oz.) tomato sauce 


. snts and serve. 
] ing over top ineredlie nt 
Pour dressing 
Nanc V Ulrich 
¥ > Tr) SALAD Crass > | 
= = 7 1 l I orks, N.D, 
Dressing: 
| | Ga lemon juice 
live or : ; il 
olive ol i | { tsp. peppet 
l tsp. salt : | clove garlic, crushed 
} 1 neppe 
S ts] I 1ed red pep] tat hadikiaie 
Wn . ‘ 1eE¢ Aas] 
fresh basil or 1 tsp. a 
SD. snipped iresh 
Pasta: 
+ Lhe Ce ubed preen pepper 
Tbsp. salt | | } 
: 4 medium mushrooms, washeg and 


8 oz. pasta (your choice) 


| ; sliced (optional) 
sp. salad oil 
; l (1 lb. 4:02.) can garbanzos, 


. cubed red pepper 
Provolone cheese, cubed 
liced salami or pepperoni 


drained 
1/4 c. small black pitted Olives 


2 Tbsp. chopped parsley 


slices cut into quarters) 

Dressing: In jar with tight-fitting lid, combine oil, lemon juice, 
1 teaspoon salt, the black and red pepper, garlic and basil; shake until 
well combined. 

Cook pasta: In large kettle, bring water, 
boil. Add pasta. Do not over cook; drain. 

Turn into large bowl; add dressing, toss to combine. Cool. 

To pasta mixture, add green and red pepper, sliced mushrooms, 
cheese, garbanzos, meat, olives and parsley; toss lightly to combine, 
Turn into serving bowl. Refrigerate covered, 1 hour. Toss well before 
serving. 


salt and oil to rapid 


CARROT TUNA NOODLE SALAD Florence Marzolf 
NUL EE SALAD 

Aberdeen, S.D. 
1 1/2 c. grated Carrots 
3/4-1e, mayonnaise 


2c. chow mein noodles 


os cut-up celery 
1 (6 --7 02.) can tuna 


serving, 


DELICIOUS CABBAGE SALAD 
os SALAD 


1 medium head Cabbage, chopped 


Sylvia Weisser 
Linton, N.D. 


Mix together and set aside, 


44 


a= | 


Mix all ingredients except chow mein noodles, add noodles before 


1 green Pepper, chopped (not too fine) 


Send cornstarch 
“Acne, string con 
Canhine cab e 
"Sg to bold toget| 


= 
Ya 


aa 


‘Sheg the 


‘Os 


> 


n Juice, 
ake untij 


rapid 


1. 


rooms, 
m bine, 
21] before 


Aarzolf 
Ny S.D. 


l tsp. salt 
l tsp. Acc ent 
1/4 


1/2 tsp. pepper 


ed almonds ii eal 
12. Ramen « hic 


) 


ken noodle mix 


ll toge the I with Rame { ic LOn saad 
\ i n hi kee y ; 
‘ sea sOnin 
. 2. 


° : 4 - 
d to dressing ingredients A reak up Ramen 


dd sunflow 
" . we ‘_ 
} hours before serving, r nuts and almonds. 


POTATO SALAD I 
tosemary Henke David 


Bismarck, N.D. 


ito jackets, l c. sweet cream 
ined and sliced 3 Tbsp. mustard 
eggs, separate 3/4 c. Miracle Whip 
whites, cut up salt and pepper to taste 
ve yolks Sweet pickle, onion, and paprika 


lender, mix egg yolks, cream, mustard and Miracle Whip. Pour 
‘oes and egg whites. 


SUMMER MACARONI SALAD Leona Weszner 


2c. finely shredded cabbage 

1 1/2 c. cooked macaroni, 
chilled 

1/4 c. chopped onions 

1/4 tsp. salt 

dash of pepper 


Blend cornstarch and water, add next 5 ingredients and cook until 


thickened, stirring constantly. Cool. 
Combine cabbage with remaining ingre 
dressing to hold together. Chill. 


dients, add enough of the 


Millie Schrenk 
DEPEPE SALAD Dallas, Or. 


3 eggs, beaten 


1 generous c. depepe macaroni, 
1 c. sugar 


cook, drain and cool 
1 (20 oz.) can crushed pineapple* 2 Tbsp» flour arshmallows 
2 (8 oz.) cans mandarin oranges* ste minal ae 
2c. juice (pineapple & oranges)* 4 02. C00 


ke 2 cups. 
ter to ma flour and beaten eggs. Mix 


*Drain juice, add wa 
din fruit, marsh- 


with sugar, 
thicken ight. Next day, fol 


__ Heat juice and 
with macaroni and let set overn 
mallows and Cool Whip. 
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Esthe . if P 
r Y 0 or 44! 
SALAD Klipta) i i! is ap / 
BROCCOLI »4%""— Pb ior AP NY 
joa A = " . (py ; 4p 
li 5 slices crisp bacon, crumbleq Vege  g 
heaahe ay 1 c. sunflower seeds Pb ob 
ne) (W/ ey 


1 1/2 lbs. fresh I | 
| i 5 pieces 's 
chopped into small } Te ein aa valainn 


dium onion, chopPp* d 


1 me 


Toss all together. 


| 


Add: ty 
; 1/4 c. sugar wa! 
1 c. mayonnaise ) dh 
‘hi 5 > servi ey 7 
Mix together and pour over mixture. Chill before serving, | af 
a t 
ili i ) 
HOT CHICKEN SALAD Millie Schrenk eth ,o" 
—— ba Dallas, Or, ro 0? 
2 c. cooked chicken, diced 1/4 tsp. aaa | Pa 
1 can cream of chicken soup, 1/2 tsp- pee ee ae if f 
undiluted 1 Tbsp. lemon juice at 
lc. celery, diced 3 hard-boiled eggs "2 
1 tsp. onion (optional) W/2e 3/ Ave: mayonnaise 4 
1/2 - 1 c. almonds, whole or 2c. potato chips, crushed vs 
slivered ile 
; . “jes 
Combine all ingredients except potato chips. Place in baking dish, i“ | 
Top with potato chips. Bake 15 - 20 minutes at 400°. (Potato chips sp vith 
are very salty, so salt to taste.) itt 
Serves 6. sage NR 
7 SALAD 
TACO SALAD Cheryl Goehring woQcOLL oAM 
and Wilma Tschetter 
aac rau: shredded 1 pkg. sharp cheddar cheese \twoeh broccoll, ti 
- hamburger, fried, 1/2 pkg. taco seasonin weak into flower 
drained and refrigerated i g \ 
gerated until cold ; ite, peanuts gu 
Seeds 


Dressing: 
] _ i 
c. real mayonnaise 3/4 - 1 c. crushed Doritos 


1/4 jar hot taco sauce 


Mix 1 
ieee ernie eee After hamburger is cold, add to 
1 hour before aervitig, package taco Seasoning and dressing mixture 


MARINATED GARDEN VEGETABLE SALAD 
Mrs. Anna Bendewald 


1/3 c. vinegar 
eae Tubes eaan oe cucumber, cubed 
i c powd omat 
Pinch of ibe a 1 green aac Hes 
1/8 small Cabbage, shredded 
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71 Goehr; 
T Tschen™ 


heese 


y 
> 


arrots, Sliced thin 
sliced thin 


LG 
heSs 


4 gma+* 1/2 meq; 
f €dium onion 


1 4 yadl Ss 
fo) 


» Chopped 


Mix vinegars oil, garlic powder and 
“ +a . < e . P 
ples and mix v ell. Refrigerat, Pepper in a ] 
: at ALS COver 
narinate. Will keep several d er 
: es al days, 
ikes 8 servings, about 3/4 ¢ 
. up Cac} 
‘ach. 


rget4 arge b 
to) ed seVeralin ae 
ours or over-— 


night ' 
~ Mi 


~TABLE_PIZZA_ SALAD 


vEC f 
A= | Linda Schlenker 
Pat 1 pa' kage crescent rolls into 9 x 13 inch Kulm, N.D, 
> CU) ( ool. ; 5 - an: P 
at 39! pan; bake 10 minutes 
M1xX-. 
‘ ream cheese P 
8 O \ aaa 1/4 Ge Miracle Whip 


Cpread on top of crust. Top with 1/4 

ofl cup of each : 
yvegetab of the following 
celery peppers 

tomato broccoli 

black olives cauliflower 

radishes 


Top with 1 cup shredded cheddar cheese and press down into cream 
cheese mixture. 
Genevieve (Retzer) Opp 
Albert Lea, Mn. 
3/4 c. raisins, plumped 


3 Tbsp. onion (optional) 
crumbled bacon (optional) 


BROCCOLI SALAD 


1 bunch broccoli, trim, clean, 
break into flowerets 

3/4 c. peanuts or sunflower 
seeds 


Dressing: 


1c. real mayonnaise 2 Tbsp. sugar 


2 Tbsp. white vinegar 


Add peanuts or seeds just before serving. 
Vonnie Dollinger 
Mobridge, S.D- 


1/2 c. green pepper 
M2).ce tomato 


RING NOODLE SALAD 


1 pkg. ring noodles 


1 small jar Cheez Whiz 
to package directions; drain. While 


Cook ri ordin 
ring noodles acc 8 Sie, Okie 


still warm, mix remaining ingredl 
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AD 
CORNED BEEF SAL 


Mix: 


lemon jello 


(3 oz.) pkg: 


+14 ye er 
/3 c. boiling wat 


] 


Let se 
Mix in order 


given: 


finely 


3 Tbsp. gree? peppers 
chopped 

3 Tbsp. onions 

3 Tbsp. pimento or C 
finely chopped 


finely chopped 
arrot, 


SUPER SUPPER SALAD 


1 large head lettuce (torn) 

1 layer small zucchini, 
sliced thinly 

1 layer green onions, sliced 
thinly 

1 layer celery, sliced thinly 


Mix: 


1 1/2 c. mayonnaise 


Spread over the to 
with Saran Wra 
before serving, 
bits, 


toss lightly and 
boiled eggs, cheese, olives 


NORTH 


9 


: 1/2 c. North Dakota wheat 
OZ. Cream Cheese 
12 0z. Coo] Whip 


¢ until starts to jell. 


Pour into mold or flat dish. 


DAKOTA WHEAT SALAD 


NORTH DAKOTA WHEAT SALAD 


: erni 

“rY Pudding, s¢ iia eens) sot 
i Pineapple and 

be addeq 


Atlanda 


New Underw Dockte, 


Cod, S.b 


1/3 c. lemon juice 


1 c. celery, finely chopped 

1 c. Miracle Whip dressing 

3 hard-boiled eggs, chopped 

1 can corned beef, broken into 
small pieces 


Let set about 3 hours, 


1 layer frozen peas, don't thaw 

I layer carrots, sliced thinly 

1 can or 1 layer sliced mushrooms 

2 cans shrimp, drained or fresh shrim 

1 can water chestnuts, sliced and 
drained 


Sprinkle 2 tablespoons lime jello over all. 


4 Tbsp. lemon juice 


§ Pe Layer items in a large salad bowl and cover 
P and refrigerate at least 4 hours or overnight. Just 


garnish,if you wish, with crisp bacon 


tomatoes, etc. 


Mavis Schock 


15 oz. can undrained crushed 
Pineapple 

2 boxes instant vanilla pudding 

2 Tbsp. lemon juice 


Drain, cover with water and cook 
ten cream cheese and mix with 

lemon juice; add cooked wheat; fold 
if desired, Keeps well in refrigerat™ 
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Mrs, Henry E 


-8zlinger 


PPeg 
“Sing 
Op 
p 
kent 
0 
I +ARDI UCE CREAM DRESSING Rosemary Henke David 
alis Bismarck, N.D. 
Say). ar c. dash of onion powder 
al o> oan, dash of garlic powder 
1't thay re dash of black pepper 
thinly ee lemon juice 
Mushr 
cer and Vv lett 
oH frag “. nda serve on lettuce 
i D 
ced an : SAI T) June Buchholz 
1 1/2 c. celery, chopped 
1/4 c. onion, chopped 
1 can water chestnuts 
1 and cover 1/2 c. 2 tsp. curry powder 
ove 1 Tbsp. vinegar 
ht. Just L DST . 
: 1/2 tsp. sugar 
sp bacon pD. sa 
, . Add 
Cook the rice, add frozen peas to rice while hot and cool 
is Schock fees. ts, cover and chill. 
celery, onion and water chestnuts, *© her, refrigerate until 
Dressing: Simply mix all ingredients together, 
shed read 
eady to serve. les. 
Toss into salad along with 1 can Chinese nood 
ydding Alma Wacker 
SAUERKRAUT SALAD Long Lake, S-D- 
k . vinegar 
er and A 1 No. 2 can drained sauerkraut ye é 3/4 c. sugar 
. with i 1 c. chopped celery 1/4 c. salad oil 
sneats : 2 Tbsp. chopped onion (Cont.) 
ofrié 1/2 Tbsp. chopped green pepper 
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> SALAD 
1PLOWER ABBAGI 
CAUI 


Dressing: 


] ‘ + } 
laver ingredients int 
, ia . 


‘ 


‘ j 
’ » wav : re 
flower, next l/4 ota 


5 » A : yt + 
ressing, bacon, ending with iy, 
= ; , Li Ine +? 
ig, i” gh 


377 ver 1 } "°c or overnicht loge watt 1 
hill several nours O Vernignt. LOSS wel] 


WMekes 12 15 servings. 


es 
iyi * 
THREE BEAN SALAD Carol Fey 7 
g BRB 
een beans 1 can kidney beans s 
" ¥ ¢ eans gusat 
Drain these 3 cans and place beans in a medium bowl. ronnie 
Add 9, cli powder 
5/4 C. Sugar 1/2 c. chopped onions and green peppers ‘id vater if yo 
i/2 c. oil 1 tsp. salt * 
1/2 c. vinegar 1/2 tsp. pepper x 
Refrigerate overnight for the best flavor. ae 
DRESSING FOR FRESH FRUIT SALAD Ann Walker | ‘igg, 00% 
Re Mla 
$ oe 1/4 tsp. salt a, 
f J 1/8 tsp. nutmeg a 
APRICOT CHEESE SALAD motelia Hel ‘hey 


1 (29 02.) can apri Ny 
drained ae 2 pkgs. orange jello dissolved 1 : uy My 


» chopped 
] i 2c 
medium sized can crushed pineapple, Roche 2: ‘hy 
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ju1ce i 


ipple — 
Apricot juice 


at? almost set, add fruits. 


he refrigerator until it is well set 
set, 


e ropping: 


3 Tbsp. flour 


beaten egg, 


then 1 cup juices from above 


a thick. Add 2 tablespoons butter; coo] Cook over low 
‘Oarse : , 2 cups whipped cream. § ; 
‘am. opread over set j 
e sorated cheese. o eee Sprinkle 


ro GO WITH CHICKEN OR TURKEY NUGGETS OR 
rrA T Tc 
>TBALLS Edna Eszlinger 


, 57 sauce eo Tbsp. honey 
‘ed mild mustard 


e ingredients, blend well. Serve as a dip. 


Carol Fey M “ee 1/2 cup. 
EASY BARBEQUED SAUCE Rosemary Henke David 
Bismarck, N.D. 
1/4 tsp. mustard 1/2 c. catsup 
owl. 1/2 c. brown sugar 1/2 c. vinegar 


1/4 tsp. chili powder salt to taste 


Add water if you like. Pour over roast, pork or beef ribs and 


1s and green peppes 


JONG. 


THICK BARBEQUE SAUCE Mildred Schmidt 


2 medium onions, chopped 2 Tbsp. Worcestershire sauce 
3/4 c. Coca-Cola 1/2 tsp. chili powder 
Ann Walker 3/4 C. catsup 1/2 tsp. salt 


¢ Tbsp. vinegar 


Combine and cook slowly for 45 minutes. 


Inez Salzer 
Estella N% TOMATO SAUCE 
ts tomato juice. 
issolved ™ Cook tomatoes, strain and measure 4 quar 
odes (Cont.) 
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2 bay leaves 
1 1/2 tsp. oregano 
1 tsp. sugar 

2 1/2 tsp. salt 


1G. cooked onions 
17 2.Gs celery 
1 c. banana P* 

crushed red peP 


>ppers or some 
per 

e inutes. Pour in ; 
simmer fo! 10-20 m our in jars 


) boil and ; 
2: >) minutes. 


Bring : 
e for « 


7 > cettl 
process open K 


COLESLAW_DRESSING 


In blender, M1X- 


1/2 c. sugar 


1/2 c. oil 1/4 tsp. garlic salt 


4 


1/3 c. vinegar 


‘1 it looks cre , white. If not, add more su 
Blend until it looks creamy ’ gar, 


Add 1/4 teaspoon celery seeds. 


BEEF MARINADE 


1/2 c. chopped onion 


1 clove garlic 
Saute’ in 1/4 cup oil. 
Add: 


1/2 tsp. salt 

3/4 c. catsup 

2 tsp. mustard with 
horseradish 


3/4 tsp. Worcestershire sauce 
1/2 c. water 

1/4 c. lemon juice 

1/4 c. vinegar 


Cover and simmer for 15 minutes. Cool. Pour over meat, let 
stand 5 hours or overnight. 


DRESSING FOR MARINATED ONIONS 
OOO ONIONS 


1/4. c, vinegar 
1/4 c. cooking oil 
1/3 c. sugar 


1 Tbsp. salt 
4-5 medium onions 


Bring vinegar, 
Onions. Let set inr 
sometime, 


oil, sugar and salt 
efrigerator overni 


FRENCH DRESSING 


hs Cs ee dressing ot 
°- “rench dressin Sp. sugar 
8 
“+ cream or evaporate Seat Salt and pepper to your taste 


Beat until] SMOoth and creamy 


59 This keeps very well. 


a ee a | 


en and 


Estella Ney 


Estella Neu 


Karla Pfeifle 


to a boil and pour over sliced 
ght. Keeps in refrigerator for 


Frieda Hummel 


iin well and set a 
cae 28 tS dressin 


rang very good for 


‘sdouble - it will ne 
de the better, 


| 
| 
) 


p D RES SING 
“a . 
Mrs, Cyrus Pfeifle 


Mix together: 
he sn stiff 
YT: aten 1 te sp. 


arv 
sour cream 1/? lry mustard 
c ( 


¥ - melted butter 
© Cs. Sugar 


or 


reamy, then put i iz 
put in jar and seal Can} 
‘ an be used ; 
. right 


ETABLE SAUCE 
Millie Schrenk 


ce for cauliflower, broccoli or B ] phe 
srussels sprot 
its. 


ry] VEG 
\ 


ream Tbs 
= 2 Tbsp. chopped pimento 
, cream of mushroom soup 


-orving temperature. Spoon over h 
a ot cooked v 
shed with parsley. egetable 


" SHION, DRESSING Mrs. Ervin (Ida) Lammle 
Long Lake, S-D. 
1/4 c. vinegar 


and set aside for a few days - the longer the better 
ts thicker. This is a sweet and sour 
d on fruit salad. I always make 


ou keep it for years ~ the 


Well 


cS 


ause as this dressing ages it ge 


>, very good for cabbage slaw an 
le - it will never spoil, even ily 


the better- 
Edna Eszlinger 


1 tsp. horseradish, cream style 


5 Tbsp. oil 
tsp. pepper 4 Tbsp. vinegar 
Put all together in jar, shake well and serve on tossed lettuce 
frigerator for several weeks. 


salad. Can be stored in re 
Donna Eszlinger 


FRENCH DRESSING 
1 Th: 1/2 c. vinegar 

bsp. dry mustard 1 ‘Tbsp. onion 
1 tsp. salt i 
1/4 c, sugar dic, ealad F up 

< to so 
1/2 tsp. paprika 1 can tome (Cont.) 
pepper 
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( 
e first 
mbin 
‘ > " j 
x wer in re’ 
5¢ i , 
I : 
‘ G 
esIN 
7 DRE 
> t2¢ 
ARR 
‘ 
T2 51 . 


‘4 blender, then add last 
: nts in 


3 in 

Bedi, 
sredie “ 
he 

sto 
Donna Lea Reni, 
} egRgs 
sts 


} Tbsp. butter 
| tsp. salt 
1/4 tsp. pepper 


well. Pour into l 1/2 ett 
nts, 40 tee until golden On top, 
+f i( 
Fa), > 


MAIN DISHES 
- meat 
- fish 
poultry 
cheese 


- eggs 
- casseroles 


use, place them into a small bow! 
for future 


and 4 
S ator. The ec olks q 
feover ead yolk Then put into rerriger me ony wi ‘e:- FemMain 
; lefto sil e used in m S 
To preserve oil of salad ken in this way can be y 
. tablespo _ olks Ke 
tw and fresh, and egg Y eag by placing it in the pase of a bows of coig 
~f* a Bl | > Z n > ; ‘ >) 
: nine the age © trictly fresh. If it stands at an angle it is at lest thrag 
may deter je, its stri 
You tat lays On ts sit eit stands on end 


sid 
sd ten days « 


eolda bling when slicing hard-cooked eggs, wet the knife 
-rumDdD ‘ 
olks from cfr 


p egg Y 

cs \bled eggs will improve the flavor and make lita 
> scran gC 

~r mbs added to §s 

ossible 

s poss dded to the water when poaching eggs will help sat ie 

n of vinegar 2 > 

A tabi spool re)! t ; 

A ae they will not spread oe ee ; a 

ae t helps prevent cracking if you we ‘! 

n cooking eggs |! 
i “a placing them in boiling water. 
before placing 


cks during boiling. It will help seai 
when an egg cra 

- ar to the water 

Add a little vineg 

the egg 


| not shrink if you spread it on the pie so that it touches the Crust on 
Meringue wi 
each side and bake it in a moderate oven. 


y i i . n t 
\ ine u 


i i hells. 
Set eggs in pan of warm water before using as this releases all white from she 


beating. 
Egg whites for meringue should be set out to room temperature before g 
then they can be beaten to greater volume. 


f you want to make a 


j 
They will rise to the t 
surface 


pecan pie and haven't any nuts, substitute crushed pees 
op the same as nuts and give a delicious flavor and c 


To prevent Crust from 
sugar 


. My j red 
becoming soggy with cream pie, sprinkle crust with powde 
Cut Grinking straws into short len 
vent juice from running over in the 
Put a layer of marsh 
You will have a nice t 


: . : re- 
gths and insert through slits in pie crusts to p 
Oven and permit steam to escape. 


. illing. 
mallows in the bottom of a pumpkin pie, then add the filling 


©Ppping as the marshmallow will come to the top. 
If the juice from you 


CAUSES the juice to b 


Use Cooking or ga| 
Pan or bowl to me 


' apple pie runs 
urn toa Crisp so j 
4d oil in w 
tthe sh 


it, which 
Over in the oven, shake some salt on it. 
tcan be removed. 


; extra 
affles and hot cakes in the place of shortening. No 


orténing and no Waiting, 


sss ig until hi 
wratd ol, stir in flov 
easaad pices, Cook at 


livtogether with ma 


| MAIN pis 
gente FISH, POULTRY, C eeeiee 
pA Ee —2_ SESE, EGGS \ 
SAND CASSEROLES 


BARBECUED CHICKEN 


TEN 
ovr 
Te 
a Try (Meyer) Entzie 
Sat Lehr, N.D,. 
ket< hup 
eater : Ve bsp, mustard 
Ce eek ¢ Tbsp. br bine 
oul ‘negar (or less to taste) OWN Suga 
. hopped onion 1/2 tsp. salt <a 
a 1/8 tsp. pepper 
; -adie . . 
ombin« 7 € die nts, bring to a boils; simm 5 
»fl] cChickKe 2CeS j . er ‘ 
Roll ch : sie a Ss _ bye ck place in roaster Re a 
Rake at 39 or Read ny cove - 
ee /2 hours or until tender Gas ‘a ahi 
d steak. ; o be used 
<ILLET_CAJUN PASTA & CHICKEN y 
anice Rott 
‘ co. rotelle macaroni 
g oz. PKB: 1 large green pepper cut in 1/2 
Ae ae } breasts inchivigces 
, «hole chicken . ; 
? — : ° ee ; 1 medium sized onion, diced 
cut in bite-s pieces 1/4 tsp. salt 
Tbsp flout ee 1/8 tsp. pepper 
16 OZ gt? “: ma Orr 1/4 tsp. ground cayenne pepper 
large red bell pepper cut in 1/2 inch pieces 


Cook macaroni. Heat 2 tablespoons oil. Add chicken and fry 
stirring until chicken is done. Remove chicken from pan. 
Heat rest of oil, stir in flour; brown flour. Stir in tomatoes, peppers, 
onions and spices. Cook about 5 minutes, until vegetables are tender. 


Mix together with macaroni. 


5 minutes, 


CREAMY CHICKEN SUPREME Janet Bendewald 


1/4 tsp. thyme leaves, crushed 


2 lbs. chicken parts 

2 Tbsp. melted butter or generous dash pepper 
margarine 2 c. cooked rice 

paprika 1 (9 oz.) pkg: frozen cut ereen 

1 can Campbell's cr beans, cooked and draine 
mushroom soup 2 Tbsp. diced pimento 

1/4 c. water 


eamy chicken 


12x8x2 inches), arrange chicken, 


ow baking dish | 


In 2-quart shall , 

ole ; ith paprika. ‘at 

skin side up; drizzle with butter. Sprinkle wnicken stir remaining 
42 Q minutes more 


_ Bake at 350° for 30 minutes. prene re 

Ingredients into drippings- Top with chicken; ba Pht! serving: 

or until done. Stir rice mix 
Makes 4 servings- 


N 
EN DIVAN 
CHICKEN 1 


J ulie Say le, 


1 pkg. broccoli spears 
1 can cream of chicken sou 


-hicken 
3/4 1b. chi¢ = ; 
2 tsp. oil 1 1/2 c. rice 
1c. water ine 1 Tbsp. Parmesan cheese 
~ syvryv 
1 Tbsp. shet | 
hicken 1n oil. Add water, wine, broccoli and soy . 
grown chic’ , ‘4+, in pice. Cover. ° OF 
oe yrating proccoll, wtih in "O° Remove from he Ng 
snar: 5 : a sae. 

to boil, ¥ minut ess Sprinkle W ith cheese at ang 
let stand 


PARTY CHICKEN | 
Biches Hop : 

1 can cream of chicken fie: Mn 
1 Cc. WHILE: Wine Cp eae 4 
1/4. Gs flour 

1 c. sour cream 


CROCK POT 


4 skinless chicken breasts 
pepper and paprika 


) can mushrooms, 


salt, 


l (4 oz. 
drained 
1 can cream of mushroom soup 
Season chicken to taste. Brown, if time permits, 
Place chicken breasts in crock pot; add mushrooms, 
Combine mushroom soup, chicken soup and wine, 
In separate bowl, mix flour and sour cream and add to sou 
mixture. Pour over chicken. P 
Simmer on low setting for 6 hours or on high for 3 - 4 hour 
Serve over wild rice. a 
CRISPY HERB CHICKEN 
* Leona Schock 
2c. Hungry Jack mashed 
potato flakes 
il grated Parmesan cheese 
Sp. parsley flakes 
1 tsp. onion powder 
1/2 tsp. garlic salt 


1/4 tsp. paprika 

1/3 al/ARtspe pepper 

3 whole chickens, quartered, 
skinned, rinsed, patted dry 

1 c. margarine or butter, melted 


Heat oven to 3iiDee 


2 (13 x 9 inch) Grease 2 (15 x 10 inch) jelly roll pans or 


Pans. In ; 
weit Onion racemes poue combine potato flakes, cheese, 
mixed. Dip chicken nia, Garlic salt, paprika and pepper; stir until 
to coat, pee into melted Margarine; roll ‘a potato 
ace in prepared pans, Bake at 375° for 


en i 
m temperature 6 tender and golden brown. Serve 
Ss. ‘ 


“everse pan positions half way through 


but not Necessary 


sat 
seal wasoned 
vee dicken, Can USe 


R 


S 
ayle, -<EN TETRAZZINI 
pick = 
Ua Leah Puh 
cook Ze 4 pound chicken in 2 ¢ > satis 


u 
remove bones; cut me 1 arts Water: 


3c 
at into bite-siz Col in stock, Skin 


pS and 
stick margarine: e& pieces 


>cé / 
nics 4 [2 
saute ™ 


} 


; nopped celery 11 
oa x - ium onion del] pepper, cut up 
1eat a ms 
nq 
~.ok and drain 1 (8 ounce) 
Cot é package of 
shine all f theve Spagh j 
rid combine cereal above and add 1 small ae noodles, broken, 
ge a grained. (If red bell pepper or red iald of pimentos cut 
» Mn, amit the pimentos). peno peppers are used 
> 1h, sharp cheddar cheese, 
Fr ag TDS] jalapeno p ae 
, neaping I SPe c eppers 1 can m 
chop 1 (add only enough 1 (3 oz tae soup 
for tastes you may want to 1 soup can ee aces almonds 
cesSary, only add 1 Tbsp.) elt 0S 
eee si into? ee baking pan and top with Parmesan 
cheese. PAK at 5 minutes. Can be made a day ahead 
of servings 
CHICKEN SUPREME Millie Schrenk 
Dallas, Or. 
1i0ck 2 pkgs. frozen broccoli, 2 cans cream of chicken soup 
cooked and seasoned 1/2 tsp. curry powder 
1c. bite-size chicken, can use 1/2 c. grated sharp cheddar 
more cheese 
1c. mayonnaise 1/2 c. soft bread crumbs for 
1 tsp. lemon juice topping 
‘ed Parmesan cheese (on top) 
Put broccoli into a baking dish, then chicken. Mix the ote a 
ingredients and pour over chicken. Top with the bread crumbs an 
ese, cheese. Bake at 350° for 30 minutes. 
until Laurel Mehrer 
ato CHICKEN TOSTADAS 
ok a small chicken in 
About 2 hours before serving, rinse and Kee Remove 
7 boili 5 minutes or until fork tender. 
ling, saltedsaaa about 2 dl Discard skin and bones and 
from broth and cool until easy to handle. her use: 
ch . te broth for anothe 
vhs op meat. Set aside. (Refriger@ 


Avocado Butter: 
—Vcado butters ‘ ecar 
2, Thsp. cider 7in°e (Cont.) 


3 Tbsp. salad oil 
57 


1/2 tsp- salt 


1 medium avocado, 


Peelag d 
y XU) 


1 medium tomato, di¢ ed Cag 


and refrigerate, 


wl] ecovel 


hicken Mixture: 
4 ‘ 


] > c, sOoUr cream 


3/4 tsp. salt 


> Tbsp. salad oil 


heat the salad oil. Cook onion and 


epane act Rarli- 
Sour ¢ 
; hoppe ream 


. ad f] and 
warm while preparing flour tortillas 


1 chicken, green chilies, 


S ae ape in 1/4 inch of hot salad oi] over medi f 
ti eee on each side until lightly browned anq blisters. y P i 
dieaah sit li to drain. ~_—e “OP ogth . , pow ? 
| wee ““ topped with shredded lettuce and the warm Chicks , iit | is? for 
* = ae ioeude butter to spoon over the tostadas, os , gee got 60° 
ce ce oF servings. ms 38 yh? ‘ 
a iF ye at off pan 
ONE - DISH CHICKEN 'N_ GRAVY Sandra (Retzer) Gjerde Ze ite i 
——$—— . Pennock, Mn, rs sth 
2 1/2 lbs. frying chicken 2/3 c. undiluted Carnation * sd) 
tel oat evaporated milk 2 us 
oe 1 (10 1/2 oz.) can cream of mushroom gus? 
1/4 c. melted butter soup qs) 
8 - 10 small cooked onions 1 c. grated process-type cheese coi UD 
4 lb. sliced mushrooms 3/4 tsp. salt Phe , 
1/8 tsp. pepper yy gcnked rice 
Dip chicken in flour. Place skin down in melted butter in 2-quart ‘aringedients in casse 
shallow baking dish. Bake uncovered in moderately hot oven (425°) ehiton, Thin the chick 


30 minutes. Turn chicken, bake 15 - 20 minutes longer or until tender, 
Pour off excess fat. Add onions and mushrooms to chicken. Mix 
Carnation milk, soup, cheese, salt and pepper; pour over chicken. 


| 
sprinkle with paprika if desired. Cover dish with foil. Bake at 325° | w CHICKEN 
for 15 - 20 minutes, é 


Serves 6 - 8, 


~02 0330" of unt] chic 


Uy 9 thickens 
ROLLED CHICKEN Mrs. Steve (Denise) Kost hoy 


, Ca. 
: sicken breasts ! egg, beaten er ‘ ‘i 
02. Cream ’ 
lc, cooking rr ; 1 can cream of mushroom soup 
2 c. cornflake datos 1 (4 oz.) carton sour cream 
fresh mushrooms, sliced 


; softened 
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led, diceg 
d 


ind garlic 
ream and 
‘tillas. 

rex medium 
blistereg, 


»f mushroom 


heese 


1 2-quart 
(425°) 

il tender. 
Mix 

en. 

t 325% 


.) Kost 
yn, Ca. 


oup 


en breasts mus > ski 
chick st be skinned and de} 
Oned 


th 1/4 j : 
pb! , cream < heese and 1/4 « up sl /4 inch thick, 
, snerr 
smooth. Cover the « hicke n } u 
‘ an 


pottom of a glass until they are Pound them 


and salt - 
ae and pe 
reastes pepper 


“eam Mm c to ; ' 5 Ane 
“es ixture won't come out and mi: roll up, tue 
é ie them 


28, roll in cornfl 


king 
with string 
ake c rutbs 


P and golde 
»emove from the oil, put in - > nN, maybe @ - 
r > | it ina small casse y ) 19 


\ 

.. of mushroom soup, sour 

in . cream and 
( 


» the * 
with toothpicks. Dip in beaten e 


hem in oil until they are cris 
» 


+ 
vn t 


role and cover 


2 
mixed together, 3/4 cup of sherry 


ve 


> ( ro y n AG ; 
‘ny a 350° ove n for 45 minutes. Cover with sl} 
15 more minutes, th sliced mushrooms 


for - Ae Py } 
rea served wi ic =) « « 
re t t h rac ’ fer een salad and k ren sh rea | 
l € snc AC 


oe 


sOUR CHICKEN 
—— ae Jane Haas 


‘ 2 tsp. Worcestershire sauce 
~” sugar 2 tsp. salt 
7c, water parsley flakes 
vinegar garlic salt 


neredients in a bowl. Pour over raw cut up chicken in 


Mix al f 
_. (foil lined pan(s) enough for 2 chickens). Baste once or twice 
*. baking. Bake at 325 - 350°. 

Serve extra sauce from pans for dipping chicken pieces. Use . 
_]] individual bowls. 


CHICKEN TREMENDOUS Ethel Pfeifle 


ko, dry onion soup 1 layer chicken pieces 
c, uncooked rice 1 can cream of chicken soup 


;ents in casserole dish in order given with onion soup 


Layer ingred 
on the bottom. Thin the chicken soup with 1 can water. Pour over 
all. Bake at 350° or until chicken is tender. 

LaVina Huber 

BARBECUED CHICKEN sAeut ND. 
3 broiler-fryer chickens 1/2 c. water 

eines i 1 tsp. each salt and 
1 Tbsp. Accent ; pa 

l tsp. S 
1/2 | il 1 tsp. Worcestershire Saue™ 
1/3 c. ketch 1 small onion, finely choppe 
. ee: 1/4 tsp- Tabasco 


1/2 c. tomato juice 


1/4 c, lemon juice or vinegar 
alt and pepper: 


n Accent, § 


Sprinkle each chicken half wit 


To make sauce, combine remat 
to barbecue chicken, allowing “69 


ning ingredients 1 


Maralyn + AC, 
¥v vos 4 
Udo I , AY 4 
nN p y i] ’ 


CHICKE 
MARINATED 1 c. brown sugar 
1/2 ce margarine 


c 
1 c. SO a, a 3/4 Ce water 
1 tsp. aY i (I used lyietePs 
; ‘ tas 
inger t . edients and cook until 
g ie combine all ingt oa , ehvekceate me ana es diss, 
For marin rf ve over 5-7 pounds . site part in 2 pi Ought Ww Weg 
.» mixtur ‘ , ainin 1 ; 
Cool Pout sale ard tips and bt eak ail ; nae Ay Rip eces, (] owe 
wanted). Disr¢ ne ae ) Marinate wings _ AEN red Pan, 
2 . mare Ov 
in two but is ie or overnight. Bake 1 che f ered, at 250° 
refrigerate © sae Makes good hors d'oeuvres when serveg War 
Ai m 


ee ! 
> Jelicious: 
for 3 hours: dt 


WINGS 
ORIENTAL CHICKEN Dickinson, Np 


Mix together: 
1 tsp. ground ginger 


1/4 tsp. garlic powder 
1/2 c. chicken broth 


3 Ce soy sauce 
Tbsp. brown sugar 


1 
3 Tb 
3 Tbsp. sugar 

3 Tbsp. vinegar 


(remove tips) with pepper and season sajt Ke gi 
, ] ( 


Sprinkle chicken wings | 
Pour marinade over wings. Marinate 6 hours. Drain and bake at 359: ; mi 
hallow pan. Baste with drained marinade go 


uncovered for 1 1/2 hours in s 
often. (Use 16 wings.) \s 
ft \ 
igo eet 90 
CHICKEN & RICE SUPREME Mrs. Cyrus Pfeifle "so 
sags lh 
1 can mushroom soup 2c. water \s 
1 can cream of chicken soup 1 onion, grated - eaty and Milk 4 
1 can cheddar cheese soup 1 c. rice, uncooked yi soup & 
Nice, e  uingreased ) 8 
Mix together and put on top of cut up chicken. Cook for about | saa spikle 
2, hours. wea UY for 2-2 | 
CRISPY BA 
CRISPY BAKED CHICKEN Ermalene Schlepp ) Aad OR PORK 
1 (2 1/2 - 3 lb. iler- ) 
cut-up, ae oiler-fryer, 1 c. cornflake crumbs | tL cee ur 
| 
3/4 c. salad dressing 1/2 c. (2 oz.) grated Parmesan cheese | bi , 
dash of salt and pepper | *tRethee 
Brush chicken aos any 
th : : 
Place in 9 x 13 inch ue dressing; coat with combined ingredients tay 
8 dish. Bake at 350° for 1 hour or until tender a, hig, 
BAKED CHICKEN | 
Mavis Schock Nag 
and Twila Swanso? wy 
Niet 


4 whole Chicken breasts 


1 pkg, dri 
eae ted chipped beef 


1 c. sour cream 
1 can cream of mushroom soup 
(undiluted) 


don, 


9 x 9 inch pan with chipped 
: ed b 
mix soup < a 
: p and sour cream td were oe 
wrap, ré rigerate over night, ‘< vader. 


j jne 
acc 
e mM around 


. ¢ hic ke : 
sake uncovered n. Cover 


nicke® pit et 
OF ao ,]as stic 
a emove from oven 10 15 

minutes b 3 hours at 


efore serving 
A* 


ISsq) -pOWAVE CHICKEN 
Vv Als : 
Wha, SS B 
a ’ Glenn 
“Ut : I 1Ise a 13 x 9 in¢ h glass pan ie 
place 6 8 pleces of chicken in pan, ¢ 
° 11 sy or ‘ "ine ¢ ee aw Sa is ; 
6) ned | uttel 7 margarine and 1 package dr this drizzle 1/4 cup 
, if 
arm Cover ™ ith W me) »>d paper and microw; sale scone soup mix, 
. ne /? on. 
done. Turn ¢ ish 1/2 way through the dart 2 for 20 minutes 
ZQr King time, 
5 on) Nina Farley Mathewson 
~y onion soup mix : Janesvil y 
ed aia soup can creamed nustrooes sae 
; - can water 


chicken soup 


get . let set 1/2 hour. Stir occasionally. Put in large 
up uncooked rice over soup mixture. Lay cut u ie 
on soup mix, cover and bake 1 hour. Take novenan a 


al {io a 
t. -own for a few minutes at 350°. Very good. 


50° 
nade f 
sUNDAY CHICKEN Mrs. Wayne (Elsie) Lacher 
Zeeland, N.D. 


am of mushroom soup 1.1/2\;¢. raw rice 


le can creat 
| can cream of celery soup 1 pkg. dry onion soup mix 
2 cans milk 1 chicken, cut up 
Mix soup and milk and bring to a boil. Remove from heat and add 
rice. Put in greased 9 X 13 inch pan. Put raw chicken on top of rice 
mixture and sprinkle dry onion soup mix over all. Cover with foil and 
; hake at 325° for 2 - 2 1/2 hours. 
CHICKEN OR PORK CHOPS WITH RICE Gertrude Engelhardt 
Pp 
Put 1 cup rice, uncooked, on bottom of baking dish or roaster with 
cover. 
heese Mix together and pour over rice: 
1 can cream of chicken OF 1 can water 
ntSe cream of mushroom soup 
nder: a1 a 
: rice and hqut 
Place pieces of chicken Or pork chops oe ce Bake at 50° for 
k Sprinkle with 1 package of dry ont0® soup mix} COv™"* 
n 1 hour, 
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—— Rudomy, 


pISH 
+HICKEN_*— 
eae 1 can celery soup 
1 chickens cut up 1 env. onion soup 
L Ge Minute Rice 1p 
] can mushroom sou] 
.cken in 9 x 13 inch pan. Mix and heat rest of in Fis 
Place ° spat ken. May do this 1n microwave. Cover with fone 
y over Chit’ 
ee oh 295° for 2 hours. 
Sake « J 6 
, Deborah S 
~TKRESY CHICKEN ebo alégs 
a Dickinson, Np 
sprinkle with Parmesan cheap ; 


-ken breasts in pan, 7 
n pieces and cover with Mozzarella 
Cheag, 


er chicke 


Place chic 
for approximately 1 hour, 


Place bacon to CoV 
be 
or Swiss: Bake at 3 50 


Dorothy Kammerer Eidahy 


CHICKEN HOTDISH 
Se 
Shawano, Wi, 


Brown 1 1/2 cups celery, chopped and | small onion in 2 tablespo 
Ons 


butter. 
Add: 

1 tsp. Worcestershire sauce 

1 can cream of chicken soup 1/4 tsp. salt 

2 1/2 cans water 1/4 tsp. pepper 

2 chicken bouillon cubes 


1 can cream of mushroom soup 


Bring to a boil; add 8 ounce wide noodles and simmer 20 minutes 
Add 1 pound American or Velveeta cheese and 4 cups chopped 


turkey or chicken. 
Place in large baking dish. Sprinkle with potato chips (optional) 


Bake at 350° for 1 hour 15 minutes. 
It takes 1 chicken cooled and cut up. Can do chicken ahead and 


freeze casserole, 


ISLAND STYLE CHICKEN Estella N 
ella Neu 


1 (8 oz.) can pi 
pineapple : P 
chunks, drained 2  geeniekss pieces, browned in 
sp. oil 
Add: 
juice from Pinea ] 
1 Can chicken ae 2 Tbsp. brown sugar 


2 tsp. SOY sauce 


1/2 tsp. garlic powder 


Cover and 
chunks, gree COOk over Jow h 
’ n eat for : ‘ 
-~. P€pper, carrots beaten pea 0 na ‘ pea 
; minutes. 


- Ser 
ve over cooked hot rice. 
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Cornstarch With 1/4 cup cold water. Stir 


Talencream of chi 
talk to desired ¢ 


d 
°lph cKEN_ FILLE as 
Cee aftover chicken or tur 


$a ( Ts 


key a fresh Way.) June Buchholz 


-ooked chicken 
‘ere athe Oz.) pkg. 


- =}! 
c ubé 


1 or * oked peas jumbo shells, 


ce coo . Cooked = : 
Ne cal mayonnaise 1 (10 3/4 Hi: drained 
edi 1/2 ©. 447 chopped onion . ©2.) Can condens 
ENts 2c, 11M ly CAORs Of mushro "nsed cream 


Om sou 
1/2 C. water P 


ix together first 4 ingredients. Stuff shells, A aiid 
alz “.. paking dish. Stir water into s nL onge In single 
er te soup. Pour over shells. C 
wi ¢ 2118. Lover 


N.D. ive coil, bake in 325° oven for 25 minutes. 
e, fis Garnish with chopped parsley, if desired. 
Cheese Serves § 
idah] CHICK EN A LA CRESCENT Linda Lou (Retzer) Colquhown 
Fargo, N.D. 
» Wi, » cans Cr scent rolls 2 Tbsp. melted butter 
lespoons 3 preasted chicken, cooked 1/3 tsp. lemon juice 
or baked 1/4 tsp. pepper 
» oz.) pkgs. cream cheese with 2 cans mushrooms, drained 
"chives 
Mix all together and put 1 tablespoon of mixture on each crescent 
roll. Roll uP» enclosing mixture well. 
Melt 1 stick margarine and roll each crescent roll in the margarine. 
Then roll in Pepperidge Farm stuffing mix, coating well. Place on 
nutes. ungreased cookie sheet. Bake at 375° for about 20 minutes. 
ed 
Sauce: 
onal). Thin 1 can cream of chicken soup with milk or Carnation 
and evaporated milk to desired consistency. Do not let boil. Pour over 
| crescent rolls. 
Recipe can be doubled. You can freeze unbaked. 
Annetta Heinrich 
Nea CHICKEN NOODLE HOT DISH 
in 
d Boil 1 chicken with salt. Pentre = chicken broth; do 
Cook 1 package egg noodles (me epper and celery in butter (fry 
not drain noodles. Fry oniOl™s pace? sat up chicken to noodles. Bake 
slowly). Add 1 cup sweet cream and C 
at 350° for 30 minutes. 
Olivia Groszhans 
CASSEROLE DISH a baking 
Cover the bottom of a grease 
_ Butter 12 slices of bread. . 
e dish or pan with 1/2 of the bread. (Cont.) 
Mix: 
Stir 
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1/2 c. celery, diced 
hicken | 1/2 c. Mayonnaise 
hoppe 
4 


aca 
2 cans tuna ol 


] green peppe! - : 

1 onion, ° hoppe' : | 
over with e 

re over bread and ( th | cual a 

Spread the mixtu : 


] 
hreade 


milk together very well and pour 


1 eggs and 3 cups | > atl aca OVer ty 
Beat 4 e€g8* us scerate overnight or all day if Made j he lg 4! P é 
ather ingredients. Refrigerat in the the gti 
orning: 296° oven, then spread 2 cans of c ¢ i$ ¢ 
Rake 15 n sutes 1n a Vé 4 mere ; : ream ¢ f MY p ive 
apa | ce cup grated « heddar cheese and a little Paprika i 0 d 
mushroom s™'r’ lesired), Bake another hour, v fh Ms a 
eprinkled over the top 1 dé gi i9 ile? P y! 
Serves 6. Arg g° e (9 
Oe RS 
aon : : Tl a, a, 
BAKED CHICKEN SALAD Helen Frisch p oh 
» ictthed cooked chicken 1/2 tsp. salt 
eRe S a TOS 1/2 tsp. pepper 
c. diced celery ge ame 
S cminced onion 2 Tbsp. lemon juice 
1/2 c. toasted slivered almonds 1 c. crushed potato chips 
2/3 c. mayonnaise 1/2 c. grated American cheese 
elt 
Mix together chicken, celery, onion and almonds. Blend in mayon pO" 
one’ ° = ally 
naise, salt, pepper and lemon juice. Turn into 7 x 11 inch baking dish i ‘ 
Sprinkle with potato chips and cheese. Bake at 350° about 30 minutes gsc ine 
P si mars 
gna th 
BARBECUED TURKEY Marlene Spitzer gc oe) ate 
ee cu 
1/2 c. butter or margarine 1/2 c. onion iene tT 
1 c. chopped celery 1/2 c. green pepper ug died celery 
: \Jedieed onton 
aute’ the above ‘Je. mavonnal lad 
‘Lc.majomnaise or Salad | 
Add: oa 
4 c. diced turkey (] Min coutons, | cy | 
or fully wt aad ea? Worcestershire sauce “maid | ty 
1/2 c. catsup ; ve EPs chili powder tin, Mee fet 
1/4 c¢ firm] Sp. Salt ae § 
, ack 
Tabasco sauce ma tint yp 
Heat thorough Nyy oe 
ghly and Serve on buns. ~e hi, Making 
CHICKEN ~- MACARONI CHEESE - lho st 50 
‘70: Gertrude Betsch “ea ls 
©. Uncooked : | . 
le, Shredded MaCaronj 1 (101 
b lose, ca €d cheddar cheese /2 oz.) can condensed cream 5 
‘ diced cooked chick of chicken soup 
oF turkey RD lc. milk 


1/2 ts 
a P- salt 
Pleces, draineg  '®™S and 1/2 tsp. curry powder 


stir together all ingredients. Pp 
le. Cover. Bake at 350° fo Our into 
r 


6 servings. 


rO Uungpr 

.agse ] } Brease 

ce 1Our sed ] Da 

1 . 1/2 quart 


CALIFOR wm Ae 
- 
*hyllis Bendewald 


a 


) ke. hel b season 1 > 
> e¢ | Sm: ( it ‘ f ar 
rl] ni Nn, h IPT | 
) 


] ‘ 
can cream ra 


] (8 Oz.) 
cub 


17? OZe 
1fons 


crot 
\ nkg. California blend 


ian 9 chicken soup 

ed turke n Sour cream 

ohiele y or chicken meat (4 
*n breasts or e 

of turkey) qu 


>) 7, 
1 OZe 


,7en veget ables 


elery, chopped 


] 
yi Ko *‘ 


al amount 


cw stuffing as directe 
Mix | g as directed on package except 
> except add 1/ 


+ >i stuffing mix j l 9 f 
re : > 1] 4 j 
I x ily inch pan over thi f : ; ; 
’ ~ 18 | w 7 


- vegetables as ir 
ge es as directed and draiy ell. Add 2 layer of meat. 
li, AAAd to vegetables 
2S, 


ion, sour cream and soup; 
p; layer this o 
ress y ak n j 
dress ne covered at 350° for 45 50 tb Top with 

> made ahead = ; - ect ee 

E d and refrigerated (1 day ah tes. 

15 minutes. ead), then bake longer 

’ 


Lavina (Heyd) Krueger 


- OR CHICKEN HOT DISH 
Wishek, N.D. 


uncovered. 


1/2 tsp. salt 

2 eggs 

1} 0/2, camalk 

1 can cream of chicken soup 
1 (4 oz.) pkg. grated cheddar 


cheese 


box seasoned croutons 
ick butter or margarine 

chicken or turkey broth 

chicken or turkey, cut up 

c. diced celery 

c. diced onion 

1/2 c. mayonnaise or Sa 


ma GF We + 


lad dressing 


h. Place 1/2 of this on 


k; butter and brot 
chicken, salt, celery 


Mix croutons, 1 cup mil 
Mix mayonnaise, 


bottom of a9 x 13 inch pan. 
and onion. Place on first 
stuffing mix on top of this. 
eggs and pour over mixture in pan. 
overnight. 
the mixture. 
and bake 1 hour. 
cheddar cheese. (Good served wit 


TURKEY CASSEROLE 


3c. cooked turkey, cut into 
small pieces 

3 hard-boiled eggs, cut into 
slices 


layer and put remaining 
Beat the 2 eggs» 


Before baking, add 1 can 
Bake at 325° for 45m 


Last 15 minutes, t 
h 


half of crouton 
add a 1/2 cup milk to 


Cover and put in refrigerator 

of cream of chicken soup over 
inutes, then reduce heat to 300° 

op with the 4 ounces of grated 
tossed salad, hot rolls and relishes.) 


Corrine E. Wolf Harrison 
Mason City, la. 


2-3 Ce. chopped cooked celery 


3/4 c. salad dressing 
3/4 c, cream of chicken souP (1 ca 


1/2 c. milk 


n) 


(Cont.) 
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2 Tbsp: le 


mon julcs 


yotato < hips 


ntil 1% 
the ( elery 


or 


1 < rumbs 


sod dish 


plery u 
Cook the © le 
yj7ents ith 
ther ingredient: 
ot / 1g: 
r ith the follow ing 
Lop W 
1 1 crushed ] : | 
| | -ed breads 
1 > i hutteré Le i 
ariea l 
te s(Q) minutes 
Bake 4° 
This is a very 5° 
surkey- 


BAKED_TUR 


uncooked 
butter 
c. flour 
bsp. 
2 tsp. salt 


1/8 tsp. pepper 


KEY TEM PTER 


macaronl 


nonfat dry milk 


ant 


l 


L/¢ 


gins to get tender. Then drain 
Ta 24 > 4 
| pour into a buttered bz 


> 
cf Ce 


> ¢, slivered almonds ( 


> Tbsp- minced dried onion 


grated cheddar cheese 


°Ptional) 


™ until bubbly and lightly browned at 
; , after Thanksgiving or Chri. 
to fix hristmas 


Elaine Hoffman 


lc. water 


1 (10 1/2 oz.) can condensed cream 


of mushroom soup 


3/4 c. cooked peas 


1 c. chopped cooked turkey (oy chi 
1/2 c. shredded process cheese Chen} 


(Velveeta) 


Cook macaroni; melt butter in saucepan. Stir in flour, dry milk, 
salt and pepper. Gradually add water, stirring constantly. Blend in Soup 
Cook mixture until thick, stirring constantly. Rinse and drain macaroni 


and add macaroni, peas and turkey to sauce. Turn into greased Casserole 
Sprinkle with cheese. Bake at 350° for about 30 minutes. 


Wilma Kracke 


WV 


BROILED FISH WITH MUSTARD SAUCE 


3 lbs. fish 


1/4 c. melted butter 


1/2 tsp. paprika 


2 tsp. prepared mustard 


juice of 1 lemon 
1/2 tsp. salt 


1/8 tsp. white pepper 


ae non fish quickly in cold water and place on greased broiling 
ei : ombine remaining Ingredients and brush on fish. Broil 8 - 12 
nutes, brushing with sauce several times during broiling. 


FILLET OF SOLE 


2 lbs. fillets (cod, haddock 
flounder, etc.) 


1/4 c. lime juice 


Preheat oven t 
0 450°, 
Sprinkle with above ingredie 
(Longer if fish is in a block,) 


1 Tbsp. salad oil 


1/2 tsp. salt 
pepper 
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Caroline Miller 


Arrange fillets in shallow baking dish. 
nts. Bake until just tender (8 - 10 minutes): 


og 0 
i jv 
4 Re 4 
ff ae 
4) 1 
F “df ip 
if oe 
is” 
as 7 b, 
1 20 
2 
of! 
yh 
y 
wit ‘ 
ry sjiced 
<) ae § 
Be gen onto 
al 
shill diced e 
re pane) 


velt tablespoons butter ¥ 
wt, Add mushrooms, green OF 
oil mwshrooms are tender, 5 » 
vl wtpink about 3 minutes 
“ante sirinp and mushroom: 


eee alning | 
“tatish heat, 6! 


res): 


ayonnaise 12 pi 
proth (from baked ; Pitted black Olives 


Tb 
oy Chopped Pars] 


a Te 
7 Ce 


rbsP* 


fish) 


(sliced) 
ey 


fish 


J 


4 


,ad fish broth to mayonnaise) (Hania 
fillets and serve. Olives and parsle 
(ver lly use only a pound of fish ‘ue mn y. Spread 
© Same 


( I yusua 1 1 £ 
ike the sauce COld tor sandwiches, Or 
we .ds of fish. 
gun 
4 p* 


, amount of Sauce, 
- double the Sauce for 


“RIMP CREOLE 
me Ruth Tuchscher 
7 cooked rice 1/4 
» 1/2 & . ohn P. Worcestershir 
5 eels shrimp i Worce a 
: alt a Breen pepper, cut fine 
ee ppet a little grated onion 
, tsp- PE! 


ix ingredients in order given and bake in a slow oven (350°) 


for l hour. 
Serves 


6 - 8. 


Mrs. Michael (Sandi) Kessel 


MP_GRUYERE 
Fairport, N.Y. 


1/2 tsp. chervil 
> Tbsp. Oil 1 1b. large fresh shrimp, 

1 2 Ib. fresh mushrooms, sliced deveined 

: 1/4 c. dry white wine 

3/4 c. whipping cream 

2 oz. grated Gruyere cheese 


. Tbsp. butter 


4 medium green onions, 


thinly sliced 

2 Tbsp. chopped fresh parsley 

Melt 2 tablespoons butter with oil in large skillet over medium 
neat. Add mushrooms, green onions, parsley and chervil and saute’ 
until mushrooms are tender, 5-7 minutes. Add shrimp and saute 
until just pink, about 3 minutes. Add wine; cover and cook 2 minutes. 
Remove shrimp and mushrooms using slotted spoon and keep por 
Stir in cream and remaining 1 tablespoon butter. Bring to boi eck 
medium-high heat. Reduce heat and simmer, stirring Co 
until sauce thickens. Return shrimp and mushrooms. Add che 


stir until melted. Serve over linquine noodles. 


Jane Giedt 


1/4 tsp- salt 


1 lb, fresh or frozen fillets 1/8 tsp. black pepper 


(perch, cod, halibut, etc.) argarine 
: , . butter or mare 
—_ “ hee crumbs j ia e, cheddar cheeses shredded 
- Canned tomatoes 
2 Tbsp, : 
sp. chopped onion Cont.) 


‘ Sprinkle with | vy 
llow baking dish. 2 Cracker Cry i ' \ y : 
-¢ sha hs ‘f f i" Ss a 


|-quat me 
. it and peppSts POUr OVEr fish) 


Grease bs 
, coum onion, °* 


nO f » : D A) ‘4 7 ff 
Lay fish 0} itoeSs . at 350° for 30 - 35 minutes St w: ie 4/ ha? 
, tom: 24ke a So lt ! Py iA 
>m bint t 1SeC. Ba run : th ae A 4h 
rat with chee? “kk ti] RY h Vy? 
and top th fork. f} f y) 


sae kes W hen pier¢ ed = } wie 
fish flake | oer vings> fy () y? 
Yield: 4! E i) fy ' 
“Stella Ne (/ if (V 
BAKED_FISH | | iy J fy 
4 fish, cut into serving pieces, pike or the like VA 
Prepare ‘ oe ry 
Mix: 
1 tsp. thyme p 
rushed potato ¢ hips f of? 
Parmesan ‘ heese iV ‘ A 
ra if ny ye! 
+ in milk, coat with crumb mixture. Place on cookie Shee bid! K 0° 
LP pegaan eee near tisk: Bake in preheated hot Oven, 450 - 500°" a so ' 
xm meitea Vs - } q 
age are ao 
for 15 minutes- ra 
SALMON LOAF Mrs, Oscar (a a ps 
< See 1 c. bread crumbs 0 
; doin whole kernel or cream— salt and pepper to taste 
style corn 
7 ilk. P 7 4 nb? 
Beat 3 eggs lightly; add 1/2 cup mi + our egg mixture over salmon, |i!" at Heese 
corn and bread crumbs. Mix well. Top with bits of butter. Bake in oe oynestl © 
loaf pan 30 - 40 minutes at 350°. Serve hot. ag ft 
at 
ng, 
CORN FED WIENER WASHDAY SPECIAL Estella Neu a. oat 
| eaten pan 10 0 
i 8 wieners into 1 inch pieces. salon bowl, combine ( 
| vavler bowl, blend tog 
1 can corn caval ten in crumb mi 
; 1 tsp. Worcestershire sauce — . 
c. canned tomatoes Liab alr} Z inches 
2 Thepiflour sp. brown sugar i . 
1/4 ¢, chopped onion 1 tsp. prepared mustard ‘tn and bake ; 
salt and pepper to taste Yay 


Bake for 45 minutes at 350° | GRAyy 


CAU 


jj 
LIFLOWER - i Wea 
R-HAM CASSEROLE Diann (Jenner) Meier & Oban 
x 


lh a 
2 et cooked iota Bismarck, N.D. 
ee z.) Can mushrooms 


Sauce: 
_——— 


4 Tbsp, butter 
1/3 Ci flour 


lc milk 


‘e sauce 


l tal SH C1 s ! 
lespoon butter, Bal 'p soft bread 
. “ ro = 


for 40 minutes 


KRAUT DRESSING 


>t? Ww! H 
| Esther Drefs 
» pork steak or any 
é pork you like 
lace meat in roaster. « —— 
yaster, salt lightly. pe 
lc, sauerkraut 
1 medium apple, cut 
»ver pork, cover dressing with foil. Bake 1 1/2 hours at 
J 2» atl 
_.. cacy PORK CHOPS 
os = y Woehl 


> 1 egg, beaten 
i c. coarse -racker crumbs 2 Tbsp. milk 
2 Tpsp. grated Parmesan cheese 6 pork chops 


TSDe DG+AL 


Place butter in pan in oven to melt. 

In shallow bowl, combine crumbs, cheese, salt and pepper: 

In another bowl, blend together egg and milk. Dip chops in egg 
mixture and then in crumb mixture. (Repeat if necessary.) Place in | 
x 9x 2inches. Bake at 325° for 30 minutes. 


Carefully turn and bake an additional 30 minutes or until done. 
} 


Juanita Hernett 


baking pan 13 


1-2inch center cut ham 


Sauce: 


2 Tbsp. flour 


2 Tbsp. butter 
P 6 Tbsp. catsup 


lc. water 
| finely chopped onion 


_ 2 hours. 
Cover and bake in moderate oven 11 /epieiee 
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. : G 
pOoRK CHOPS aro] Fey 


: 2 re this!) 
SWEET AND_ sout { and sour, you'll sow" 
oo Ni aera like sweet § 
(If 5 =" > Tbsp- cornst arch 
chopss 1 tsp- salt 


pork 


6 medium 
thick 


1/2 inch 1/2 c. vinegar 
wee vegetable oil . , Tbsp. brown sugar, packed 
1 green pel er 1/2 ce pabistitinds hea 
squares 1 can Manwich sauce 
1 celery 1 (8 1/4 oz.) can chunk Pineapp 
cut in e1§ undrained 


ypers 


1 Ge slice le, 


1 small onions 


hths 


york chops. Brown in oil in large skillet; remove 
: ‘Iillet, green pepper, celery and onion. Saute’ 
Add to tis cornstarch and brown sugar, Add to skillet 
Mi: Cook stirring constantly, until thickeneg 
cover and simmer 30 minutes over low ’ 


m fat from ] and 


lightly, drain fat. 


with remaining ingree@t\" . 
hops to skillet; 


jients. 
Return pork c 
Stir once or twice. 


heat. 
6 servings. 


Serve with rice and or Chinese noodles 
Makes 4 - . 


BARBECUED SPARERIBS Estella Neu 
BARBECUED SPARERIDs 


Mix: 


1 can tomato soup 1 Tbsp. celery seeds 


1/2 c. water 2 tsp. chili powder 


2 Tbsp. vinegar 1 tsp. paprika 
1 tsp. salt 1/4 c. brown sugar 


Simmer for 10 minutes. Pour over spareribs, bake at 350° until 
meat is tender. Spoon sauce over meat while baking. 


HAM FRIED RICE Chery] Klipfel 
5 c. cold boiled rice 1 medi i 
edium ch 
Tbsp. cooking oil onions) ae 
eggs 1 can mushrooms 


1 lb. 
cubed ham 1 can bean sprouts 
Scramble 2 eggs in 


in ham and mushrooms. 
rice, 


3 tablespoons cooking oil. Add onion. Stir 


Fry 3 - 4 minutes; add b 
Soy Sauce and pepper to tatesLBry. ; ean sprouts, cold 


CRANBERRY HAM LOAF A an 
gnes Thurn 


2 1/4 c. ground ha 
m (1 1b.) 
1/3 c. fine bread 1/2 tsp. d 
; crumbs . ry mustard 
oe tial mee onion ; eee: ch ae beaten 
‘ € - cran 
pnb ao dash reminiscent 


Leapotatoes, diced 
Lita bam cubes 


°o 


until 


Klipfel 


r green 


Stir 
1d 


Thurn 


ham, bread crumbs 
- ibs, oni 

10n an 

and 


1e 

Beit Add ham mixture, crush cr; } 
1 CBE . , anberr 
git} ill the bottom of a l-quart c 
> > » 4 1 ‘ 
Bake in a moder 


Combi 
Breen pepper 
A: Y Sauce 3 
488erole with ; 
ate 
1d serve hot. Oven (350°) for 50 
55 minutes, 


Mix m 
P us 
and mix with Stard 


Yranhbe 
: Af Sauce, : 


ier" sixture- 
4 nem 

\ at 

old “ 


pORK_CHOPS 


ae 


*~D 
Loretta Kramer 


“he p? ] m : 

: : edi : 

-ooked rice 1 um onion ; 
1G Cc : 


an tomato soup 


grown chops, add salt and pepper to tast 
eying Pans sliced thin on each chop. Also i. 

2 e. Pour the tomato soup over this. ahs 
erate oven for 45 - 60 minutes. m 


an onions in roaster 
yi es. tablespoon | 
€dlum amount of water. 


> in mod 


Raks 


: sTATO & HAM KNIPLES 
I ——— A Esther Krueger 


cift 3 cups flour. 


‘ 
A ad ° 


1/2 tsp. salt 


Mix well with enough water to make a soft dough to be rolled 
xred board as thin as you can. Cut into squares about 


a flour = 
Put 1 tablespoon potato and ham mixture in each square 


ess together with fingers 


out on 
3 inches 
Fold overs pr 


Mixture: 


Prepare: 


1 medium sized onion, diced 


2c, potatoes, diced 
1c. small ham cubes salt and pepper to taste 


Put in frying pan with: 


3 Tbsp. lard little salt 


2c. water 


s boiled away 


Cook until water ha 


Bring to slow boil, add kniples. 
and the kniples are fried. 


Lynelle Miller 


HEART HEALTHY BEEF COOKOUT 


top round steak 3 


/4-1 inch thick. | 


Cut 1 pound boneless 


2, Tbsp- minced onion (Cont.) 1 
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1/4 tsp. minced garlic 


Pye a 
F 190 
fy | 
iy bp 
ty Y 4 
Tbsp. honey a) Mi b 
ae 1 Tbst f) Wy gf 
2 Tbsp- Jemon bist soy sauce y/ ha iy” 
Z nN so we V 4h 
> Tbsp: low sodiul ‘uices sov sauce and honey, Mar; V ys i 
‘] onion, lemon -efrigerator. Broil over med; Nate V/ af gh 
Combine 43 st on 0" ernight 10! ? “Um Pp (? 
s 4 6 ho ‘ a 
meat ¢ Tealved doneness- She ] 
coals *s s¢ 4 servings: : Pylg Ne iu 
Make Linda Robrbac}, fy" p° oi ee 
7 any \) i” f A q 
PEPPERY ROAST ) yo p (6° 
. sh of ground nutmeg Vv as ol! 
da: (9) i) 9" 
: Ibs. roast | 1/2 tsp. salt be ie 
Thad. liquid smoke 2, tsp. celery salt fh gt 0 
1 tsp, garlic salt | Tbsp. lemon juice yo 9° 
' Thsp. brown sugar 2 tsp. Worcestershire Si wv 
j tsp. onion salt 3 drops Tabasco sauce EY 
1 Tbsp. dry mustard 2 tsp. pepper yv Y 
1/2 c. catsup gy all p 
- over roast. Cover and bake slow p 
Combine ingredients; pout he Fs Balch 'y $ it? 
at 300° until tender, about 4 hours. ao 
Renee Kel] vig 
OAST = Ma 
COLORADO POT ROAST Fredonia, N.D, | 
2 Tbsp. flour L/Ascvineaae 08 
1 (4 1b.) beef pot roast Tide, lemon Jee oc 
1 c. canned tomatoes 1/4 tsp. paprika : in {10 ml 
eager 1/4 c. ketchup aj set ™ hop? 
2 cloves garlic 2 Tbsp. brown sugar gn ant W 
1 Tbsp. salt 1 Tbsp. Worcestershire sauce ait tablespoon ¢ 
l c. sliced onions rg ore 
pA STE 
Rub flour on meat; brown well on all sides in heavy kettle. Slip ‘900 BROWNED 
( A) hu 
rack under meat. Add tomatoes, water, garlic, salt and pepper. Cover, 
simmer 2 hours. ond. Tis, boneless beef chu, 
Combine remaining ingredients. Pour over meat; cover and simmer cin | inch cul 
until tender, 1 - 1 1/2 hours, tot nat " 
If desired to serve, remove meat to hot platter; cook dumplings lh 
in sauce, “wen juieg 
HEART HEALTHY yeti 
BEEF STIR - FRY Lynelle Miller , "atl, ince 
1 Ib, lean boneless beef (round ; Ney “tion, Slic 
steak), sliced 1/4 inch er 1/2 lb. fresh broccoli, stems ‘af & 
1 Tbsp. vegetable oj] Siiced 1/8 inch, flowerets, 
; , se 
1 small Onion, sliced 1/2] berated : ‘ : ha 
1 clove garlic, minced b. carrots, cut in 1/8 inch slices ia Uy at tha 
1 Tbsp. low sodium soy sauce NIN 


Quickly b ips i 
yY brown meat Strips in hot oi] in wok or large skillet, stirring ‘ora 


; SS 


Wly 


<eller 
, N.D, 


(Vv 


Slip 
Cover, 


1 simmer 


lings 


ven oni aris 
ponitly® Add onion, garlic, brocco}; 
ne 11 Ste 
stem 


aac are hot but cris pots a 
ables 4 Yisp, Stirring c,¢ S and carrot 
° Nnstar F tS. 


ets 
-auce; cook and stir : Cc 
gt sau‘ ui ir | minute, itly, Add } 00k until 
P ,¢ 4 servings. rocco]; 
fake: > at floweret 
.8 
pALIAN STEAK 
M 
chu k steaks : rs. H, H, Spit 
l ‘ Se Cac h 1/? Bis ZerT 
thick 'G €. Water marck, N.D 
ening 1 (2 02.) can Sliced 
, ad s 2 
1n Campbell's : drained mushrooms, 
» lar 
: ge c love a ; 
] tsp garlic » Mince 
he] . ore a d 
} fano, crushed 
from meat. 
‘Ile sr : 
illet, brown meat in shortening, P 
¢ d > S. ar * . ° our Cané ‘ 
i¢ nts. Cover, cook over low heat 1 a fat. Stir in 
~+ 4 4 ° ) 
Oil Take /2 hours or until 
servings. 
STEAK 
Estella Neu 


into small pieces. 
1/2 tsp. pepper 


Roll meat in flour mixture. Brown in hot bacon drippings. Brown 


,opped celery and chopped onion in drippings. 
Add 1 tablespoon Worcestershire sauce and 2 cups canned tomatoes. 
over low heat until tender. Serve over cooked hot rice. 


Mrs. H. H. Spitzer 


GOOD BROWNED STEW 
) Bismarck, N.D. 


2 tsp. salt 
1/4 tsp. pepper 
1 pinch allspice 


2 lbs. boneless beef chuck 
cut in 1 inch cubes 
4c, hot water 


1 tsp. lemon juice 1 tsp. sugar 
l tsp. Worcestershire 6 carrots, quartered 
| clove garlic, minced 8 small onions 
in 1/8ths 
1 medium onion, sliced 3 potatoes, peeled, cut 1m / 
| bay leaf 


2 teaspoons fa 
whole onions ap 


Brown meat thoroughly 17 l= 
add remaining ingredients except © 
Simmer 1 hour 45 minutes, adding W4 
Cnions and potatoes and cook about 3 


are tender. Thicken with flour for gravy © 


Q minutes or 
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Inez Salze, 


20 - MINUTE BEEF TERIYAKI 
1 c. red and green pepper Strips 
1 Tbsp. oil — 2 c. bouillon 
1 Ibs beef ds strips 1 1/2 c. Minute Rice 
1 c. onion slices Tbsp. soy sauce 
] garlic clove, minced tip seep ls wine (opti 
3/4 tsp- ground ginger a ‘ | e* P p 10na]) 
Heat oil and brown beef with onion and garlic. Add Zinger, 
aA < - P . ‘ . ’ ‘ - 
sep con serine and bouillon and bring to a boil. Stir in remaining ingre 
ii ats ‘Cover remove from heat and let stand 5 minutes, Stip and - 
aie Se ’ 
serve. 
Makes 4 servings- 
BEEF ROULADEN (West Germany) Rita E. Ruep 
Stevensville, 4 


For each serving: 
chopped onions 


1 piece of round steak or 
sirloin tip 1/8 inch thick chopped bacon, raw 
and the size of 4 x 8 inches prepared mustard 

salt and pepper 


chopped dill pickles 

Lay slice of meat flat and spread with mustard. Sprinkle liberayy 
with onion, pickle, bacon, salt and pepper. Roll up and secure with ; 
2 toothpicks. Dip in flour and brown in hot oil. Bake for about 1 hour 
in moderate oven, adding enough liquid to make the best gravy. 


PEPPER STEAK WITH RICE Jeanette Sorge 
Aberdeen, S.D. 
3 c. hot cooked rice 1 c. sliced green onion, includin 
1 lb. lean beef round steak tops : 1 
cut 1/2 inch thick : | steak into 
1 Tbsp. paprika : ae Pet oe idiryonlon SOUD, 
2 Tbsp. sp. cornstarch 
; se aes, oF moet garine 1/4 c. each water and soy sauce | mee 
1l/2c Ns Behe gs 2 large fresh tomatoes, cut in 
. beef broth eighths WSTAK 
lap 


While rice j : 
eae Sele piae Gee pound steak to 1/4 inch wide strips. Sprinkle 
Using a large skill] oF allow to stand while preparing other ingredients. te 
Cover and eg ta own meat in butter. Add garlic and broth. oe 
and cook 5 minutes n, minutes, Stir in onions and green peppers. Co 
Stir into meat Soltis thio cornstarch, water and soy sauce. bos 
¢ minutes. Add tomat Mire Stirring until clear and thickened, about i 
poe: 0es and stir gently. Serve over beds of fluffy | aa at 

Makes 6 servings, : 


ost 
[s 


a 
sour cream to cover steak 


SWISS STEAK Fredonia, N.D- ) 


TOPPED_STROGANOFF 


pit ma 


Norma Beveridge 


Hopkins, Mn. 
sam of 


heef 1 (10 1/2 


»ishrooms, drained 


OZ.) Can cre 
mushroom soup 


sour cream 


French fried l/2 c. 


4/9 
ve i1/G Ge 


1/2 tsp. salt 


1 (10 oz.) c: 
Le an refri erat bi rer 
(10 biscuits) B -ed biscuits 


- drain. In ungreased 2 1/2 - 3 
nushrooms and French ety oneal a 
, saucepan, heat soup until bubbly; stir in 1/2 cup sour 
1° meat mixture. Cover casserole. In small bowl, 
sour cream, egg, celery seed and salt; cover. Both 
»pping mixture may be refrigerated at this point and 


_ separate biscuit dough into 10 biscuits, then cut in half, 
ors half-circles. Place biscuits upright (cut-side-down) around 
5 -asserole. Sprinkle reserved 1/2 cup onions over biscuits. 


edge ae ; over biscuits. Bake in preheated 375° oven 30-40 min- 


“~ 4+i] deep brown. Serves 4 - 5. 


Donna Eszlinger 


lab round steak 1 pkg. dry onion soup ; 


, ae | 
Place steak into baking pan, cover with sour cream and sprinkl 


vith dry onion soup. Cover with aluminum foil. 
Bake 1 1/2 hours. Meat can be cut with a fork. | 


Mrs. Caroline Meidinger | 


1 large onion, sliced thin 


1 large siz k 12 inch 
arge slab round stea / 1 qt. tomatoes 


thick oom 
flour 1 can cream of mushr 
Salt soup 
pepper 
in flour 


Cut steak in serving pieces: 4 
to which salt and pepper have been aie” 
Pounder, Brown meat in small amount © fi and thin slices °° | for 
meat to roaster and alternate layers of me t 350 

Combine tomatoes and soups pour? 
2 hours, 
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Elsie Bert 
Sch 
SWISS STEAK 


Pound on both sides, 


1t ng Ss sel vi J i¢ ‘eS. 
l I un i ; 71inf pl C 
>< into . 5 ‘ ‘ 
1I d x te ak ; pe : 
ins eee ‘ floul . salt, pé ppé ry, gal li rit nl n pow ler t ae 
: set ) \O S am I l o into a roast Yr. ce, ey 
t ] >; on be h sides. ? ace 
eak. 
sal 
€ ) I soup S t 
l can cl am ¢ f ce le vy S : ee 


] jar tomatoes water 
' ‘aw KY Sauc = 
Bl ~ 21nNF 2 t we 

Wied bsp. Hel! 


h drippings and add to steak. Add Peppers 


Mix in frying pan wit 


Place in a 350° oven. Bake until tender (1 1/2 - 2 hours) 
and onions. ac ars 

Rita 
SALISBURY STEAK Ou: 


1 tsp. parsley flakes 
1/4 tsp. pepper 

] Ce 

1 onion, diced 1 egg 

1 tsp. salt 


1/2 lbs. hamburger 
4 


raw rice, precooked 


Mix well and shape into hamburger patties. Cover with the 


following sauce: 


1 can condensed beef consomme _ 1 Tbsp. cornstarch 
1 (4 oz.) can mushrooms, 1/4 tsp. leaf basil | 

drained 1 tsp. Worcestershire sauce 
1/3 c. catsup 


Bake at 350° for about 1 hour. 


TWICE BLESSED ROUND STEAK Leona Neu 


2 c. cubed cooked round steak 1 c. left-over gravy. 


Saute’: 


1/2ic; chopped onion 1/4 c. diced green peppers 
1/2 c. diced celery 
Mix: 


2 c. canned tomatoes 
Sai 1 c. cooked corn 


Salt and pepper to taste 


Mix vegetables an 


d meat with 
covered for 45 minutes tomatoes, 


at 350°. Bake in casserole, 


Cornmeal Biscuits: 
Cornmeal Biscuits: 


g 
cald 1 cup milk; adq 1/4 cup cornmeal and cool. 


gree 


{1/2lhs, ground bee 

vc, bread crumbs 
oatmeal 

lege 


\/tc, chopped gree 


Mix ingredient 
Sauce Withs 


Ad d 


minut 


-¥Y cTEAK_ DINNER 
-ASL — ip 


iy onion Soup mix 


Ga 


\ . : 
, [bs round steak (1 inch 


no ary onion soup Over 


cream of mushroom soup ov 


tita Os ai of 
t 7 hours: 


carves 4 O. 
re) <7. 


~epared a new delicious way. 


; 4c, chop pe d green peppers 
chopped onions 
: chopped celery 


; Roll 1 
carve with mashed potatoes. 


MEAT LOAF 


11/2 lbs. ground beef 

3/4 c. bread crumbs or 
oatmeal 

l egg 

1/4 c. chopped green pepper 


ia Neu 


Mix ingredients and form 
sauce with: 


2 Tbsp. vinegar 
2 Tbsp. prepared mustard 


Pour over meat loaf and b 


HAMBURGER MEAT LOAF 


lbs. hamburger 
(2c, chopped onion 


2, cups Bisquick; blend 
ites until golden brown, 


ease bottom of casser 
i ith remaining soup mix (no s 


Meat will have gravy for potato 
es, 


; mush 
al roc 
t or pepper at all) oe 


te sprinkle half the c 
us, place the round rose 


tents of ] 
alt or pepper 


ak. Top the 
at : 
er the steak, ald siren 


375° for 


Marcella Ulrich 


. 1/2 Ibs. livers cut in small cubes 2 tsp. sugar 


1/4 c. catsup 
2c. tomatoes 


;ver cubes in flour and brown in lard. Add other ingredients 


Ethel Pfeifle 


1 medium size onion, chopped 
1 1/4 tsp. salt 

1/4 tsp. pepper 

1/2 small can tomato sauce 


a loaf. Mix the other half can tomato 
2, Tbsp. brown sugar 


ake at 350° for 1 1/2 hours. 


Viola (Goehring) Olson 
Langford, S.D. 
l\c. oatmeal 
3 eggs 8 
Tbsp. Heinz 
ey aa pepper t° taste (Cont ) 
i a 


} 
| 
} 
i 
| 
| 
| 


- << — 


. Ce 
}] don 
1d bake untl 
her al 
1] toget 


Mix a | 
eas Mollie Marzo, 
NKET 
pIGS IN THE BLA re 
dos 
»1] if rl d I l 
tel 
1/2 tsp- garlic powder 
a salt and pepper to taste 
] Jarboiled cabbage leaves. Set “. 
‘oll in pi ; | 
i ‘ B ike 2 hours at 350°. After first — 
ionin Add | > cup W ate teen re ae Stil This can alec a wall a 
* ae tomato sauce OF : 
Carol Fey 
HALUPSY 


8 medium to large cabbage leaves 
1 can tomato soup 
1 1/2 c. cream 


AA eX 


celery, salt and pepper 


oO 
ie) 
Ww 
rr 
4) 


Mix the first 3 raw ingredients. Divide into 8 portions and place 
i aa Close to seal. 
1 portion on a raw cabbage leaf. eto | 
Cook or bake about 1 hour until rice is soft. Add some water while 
cooking to prevent sticking or burning. When rice is soft, add tomato 
soup and cream and heat through. 


HALUPSIE (Pigs in the Blanket) Mrs. Emma Speidel 

1 small firm head cabbage 

1 Tbsp. salt 

1/4 c. vinegar 

1 Ib. beef hamburger and 
1/2 lb. pork burger 

1 small onion 


1 c. raw rice 

3 c. water 

I can tomato soup or tomatoes 

1/2 c. sweet cream or evaporated 
milk 

2 tsp. salt and pepper 


. Cut core out of the cabbage and soak cabbage in vinegar and 
boiling water until leaves come off, 


Mix hamburger, Washed rice, onio 
with mixture, roll up and Place in a py 
Bake 2 hours at 325°, Pou, the cre ; 
rolls and Continue bakin 


1 and tomato soup over cabbage 
8 30 minutes, 
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ns, Salt and pepper. Fill the leaves 
Cased roaster. Add 3 cups water 


sgt tps of © 
pie green pepper ‘ 
a For crisp peppe 

” Grigile inside of 
Cok pound gro! 
sighty browned: diva 

| Wada of pepper, 
“cocked lon 
Whey and immer Un 


*Wdeag sh 
Shy arp Proce 


Be gene TORE g 


ois CHKEICHLA 
fle—in old recipe.) 


—_ 


201, 


oround pork 
oround beef 
hopped fine 


] tsp, Salt 


] ee pepper 


h 
3/4 1 
| 4 lb- Ms 
{ sions Cc 
oO! 


Wele enough cold water to m : 
ake It s 
soft, m 
’ 


oredients for the blankets. 1X well and then 


ware 1n 
-] ar’ 


I 


mn. sugar 

Tos. 8 : 1/2 c, Sweet milk 

SP c. sifted flour 

1 heaping tsp. baking powder 


“hs De thi 


ed to ’ i * Fo, : 
seaping 
Mix int dough, adding fl 
F {ix oa Bs g flour as needed ; , 
ey aicky. Roll out on a floured board until as ae oa peers 
st oy ossi 
adding flour as needed. With sharp knife, on ate Cee ee 


2SS)s 


or le 
ave ee mf: 
. 4-0 inches each way- Now place a roll of the meat mixture in each 
squares fold the dough over it, pinch down the edges very solidly and 
seal it in- Fry in deep fat, turning constantly. They are done when the 


blankets are golden brown. 


lace STUFFED _PEPPER CUPS Mrs. James (Joy) Goehring 


ers; remove seeds and membrane. 


6 medium green pepPp 
d water about 5 minutes; 


Cut off tops of 
in boiling salte 


Precook green pepper cups 
drain. (For crisp PePPerss omit precooking.) 


Sprinkle inside of cups generously with salt, 
Cook 1 pound ground beef and 1/3 cup chopp 
is lightly browned; drain, if necessary- Season with 1/2 teaspoon salt 
and a dash of pepper. Add 1 (1 pound) can tomatoes, 1/2 cup 
1/2 cup uncooked long grain rice and 1 teaspoon Woraeiey KeSRUCS: 
Cover and simmer until rice ss tender, about 15 ae tir In 
ei 4 ounces sharp process American cheeses SFr inch ma aish. 
Stuff peppers; stand upright In © x 
Bake uncovered at 350° fenaum 25 minutes: pe as a hotdish 
Note: I use this recipe without the pePPe cup 


r while 


nato 
if desired. 


ed onion until meat 


del 


Esther Klipfel 


STUFFED PEPPERS (Microwave) \ | 
to sauce 
| 4 1 can toma | 
ME 1b, havbareer > Tbsp. chopped coer? ] 
. lt 
iB© 1 chopped onion Mae MT 
2c. cooked rice ; 


per (Cont) 
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hen sé 
> i 


BAKED MEATB ALLS 


1 Tbsp. minced onion 


and place in microwave eae 


- 1 onion aie Ne ae : . 2 Mj 
mburge? siti ning ingredients except Peppers, Nye tes 
Combine ha Add remal Sy Stuff with mixture, pj. Mi» 8, 
wow ne » see >@ . 2 ac 
intil slightly sppers avert -ap and microwave 12-1] mj © on 
7 1]. Cut top of! Mei ith plastl' si Utes 
we “ sve! . “< 
sheet. wu 
baking $") 
high Mrs. Cyrus Pf, 
| Cifle 
‘N , 
as 1ECHI 
FLEISH K 1 Tbsp. salt 
flour 
5 
to lukewarm, then add 5 ~ 6 ¢ Ups of floup» 
eh a Put in hamburger mixture: > 
ucer S1ZC- 
] tsp. salt 
1/2 tsp. pepper 
onion 
2ep fry. 
.a] your kie« hla and deet y 


2 tsp. salt 
1/4 tsp. pepper 
2 lbs. ground beef 


2 «ll; es Dread, cubed 
Heat oven to 350°. Beat eggs and milk. Stir in onion, bread ang 


Place in shallow pan. 


casserole. 


\V/ 


.¥ 


SWEDISH MEATBALLS 


1 lb. ground beef 

1/2 c. dry bread crumbs 

1 egg 

2/3 c. milk 

2 Tbsp. onion, chopped fine 


Mix together an 
hot water, Cover an 
thickened 


gravy made with 1/2 
SWEET - 


SOUR MEATBALLS 
1 egg 
1c. dry bread crumbs 


akes about 18 small meatballs. 


Vera Glur 


1 tsp. salt 

1/2 tsp. pepper 

1/8 tsp. nutmeg 
1/2 tsp. celery salt 


d form into balls. Brown in hot fat. Add 1/2 cup 
d simmer 20 minutes, 


Serve hot with slightly 
water and 1/2 milk. 


Linda Schlenker 
Kulm, N.D. 
3/4 c. milk 


1 Tbsp. Worcestershire sauce 
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‘Theo, Worcester shit 
Tsp, brown sugar 


st PORCUPINE 


-b ground beef 
<< Wcooked regi 
‘SC. Water 


4) A hopped P 
Ono 
bal 


» Dig Mitt ¢. ground beef 
S BSS Qy g Ibs ,q onion 1/4 tsp. » 
in, ’ mine L/a Pepper 
whe = galt 1/2 te dry must: 
§ 5} - USp. gar; tard 
lient Barlic salt 
jm bine ingrealents and shape j r 
‘Sin ‘ 0 minutes- Remove meatballniat a balls, B 
ff fat. S Trom Skillet rOWN on all ai 
and kea Sides 
Pp warm, 
gace 
. pple tidbits, draine 1 
f , pineaP3 ‘ l Thend « 
E flo, A eserve liquid) 1/2 sane cornstarch 
s : eae L/2 Cc. brown Sugar 
. ee amin Cc. cho , 
fen sau € p e 
e ped green pepper 
Cc ;neapple syrup, vinegar an 
J . AY 1 ¥ d so Se ; 
, d sugat into syrup a CoN eae Into skillet. Mix 
hickens and boils, 1 minute ate and stir constantly 
»- and meatballs. Simmer a ase Pineapple tidbits, 
So _QUE MEATBALLS 
aiid Sandra Miller 
>, hamburger ihe } 
Se : Lees chopped 
p- salt and pepper 
Mix and let set awhile and form into : 
d and ond top with the following sauce and ae ne ee 
O balls, ee e for 1 hour at 350°. 
in ' 
on Sauce* 
1 Tbsp- Worcestershire sauce 1 c. catsup 
2 Tbsp. brown sugar 1/2 c. water 
Glur 
OVEN PORCUPINES Darlene Glaesman 
1 Ib. ground beef 1/8 tsp. garlic powder 
1/2 c, uncooked regular rice 1/8 tsp. pepper 
1/2 c. water 1 (15 oz.) can tomato sauce 
1/3 c. chopped onion 1c. water 
l tsp. salt 2 tsp. Worcestershire sauce 
cup 1/2 tsp. celery salt 
: Its, garlic powde 
Mix meat, rice, 1/2 cup water, onion, Sablvs 6 baking dish 
tballs in ungreased ba 5 : 


Pour over 
uncover and 


Place mea 
remaining ing 
foil. Bake 


redients- 
45 minutes; 


Shape mixture into balls. 
er 8x8x2inches. Stir together 
D- meatballs. Cover with aluminum 
bake 15 minutes longer at 350°. 


r and pepper: 


ah el 
ee tie aided 


lia K 
, , 


ry, 
Ney, 
> | | 
SNAPI 1 CAR» Slightly beate ¥ 
SAUCE 
ef ] c. chili sa 
sround bee | | | : 
v4 3 i ie 10 oz. jar (1 e.) grape jelly 
“y ‘ 
] 4c. al 
It 
1 tsp. sa ee 
nall onion, ¢ hop] 
7 yround beef, bread « rumbs, Salt. , 
ne pg “ 
1ium bowl, « ombi . f dart = 
In a me : inte lia | ) 

ety b : % OC CABIC : ve 
Paar aiedlute! . : swn meatballs, turning o 310Nn Ally; drajp, 
" Tae ’ yr ) ae er ° 

ry heli immer 15 minutes, stirring OCCa: 


1 rs 
sredients} , hafing or electr; a1 Nally , 
Add remaining 1ng Serve warm 1n cha 4 raSCtric Pan, 


é 


} laze. 
‘oat meatballs with gla sik? 
MM 3 ypetizers. . | . 
Makes 24 30 al parse Wieners, substitute ] pound Wiener. 

For Snappy Glaz 


Oy Cut 
Tip: 


S balls. 
“I ol cocktail f al k 


WAIKIKI MEATBALLS ed 


Belgrade, Mt, 


4c. milk 
1 1/2 lbs. ground beef ri E 
2/3 c. cracker crumbs : i easgatt 
1/3 c. minced onion 


1/4 tsp. ginger 


Mix these ingredients and shape into meatballs. 
fat from skillet. 
Mix: 


Brown and drain 


2 Tbsp. cornstarch 
1/2 c. brown sugar 
1/3 c. vinegar 


1 Tbsp. soy sauce 
juice reserved from a 13 1/2 oz, 


can pineapple (either tidbits or 
crushed) 


Put into skillet and cook until th 
meatballs, the Pineapple and abou 
Simmer until all is heated through 
noodles or chow mein noodles, 


ick and smooth. Now add your 


t 1/3 cup chopped green peppers. 
and serve hot over a bed of rice, 


SWEDISH MEATBALTS Edna Esslingst 
I BALLS 
Stir 1/3 CUP Water into seaso 
ground beef; mix well, 
Spoons butter or oj] ina 
turning once, 
Mix well, 


Sauce thickens, 


Ok meatballs 5 minutes, 


mmer, stirring constantly, until 
Serve 6 


ver rice or noodles, 


"Vv 


1 1/2 inch meatballs. Heat 2 table 


° Gradually add 2 cups milk to — 
er meatballs and sj 


Glaze: 


ZAT_ LOAF 

Esther Erlenbusch 

sely ¢ rumbled soda 4 elit celery aie 3arb Marsh 
‘ Sp. ° 


J : - coar: 
ackers (about 16 squares) Paprika 
[4 tsp. pepper 


cl . 

( spped onion 

(3 ce hop} 1 gree L 1/2/6. & 

chopPp©*' green pepper } * \S 02.) Ccuhe 

(3 Ce cheese ; 
salt : 

tsp? ° - eggs sli 
25/9 8 ghtl : 
/dres ete ee 


ig, lean ground beef 


dc heddar 


, large bowl, combine bee 

It, paprika and tar crumbs, onion 

alt, Ps A Ai in pper; add « heese, a » Breen Pepper, salt 

:] blended. In baking pan, shape j » ©2258 and milk. Mi ‘want 
otic into loaf * MIX lig tly 


] hour 1n preheated 350° 
)° oven. M 
. akes 6 


In 
vy» 
el 


RB rKeE 
jer 


~ 8 servings, 


EADY READY FOR _ MEAT LOAF PINWHEE 
L Barb M 
arsh 
and Esther 
1 egg, beaten ae 
1/4 tsp. salt 
; 1/2 c. cooked rice 
Tbsp. chopped parsley 


ALR 

oround beef 

+ bread crumbs 
ir Cheez Whiz 


reurized process cheese 


aS 


mbine meat, crumbs, half of process cheese spread 
x lightly. Pat out meat mixture to cover 12 x 10 facia ay 
rec- 


Combine remaining process cheese spread, rice and parsley; spread 
~ ' R i ; 
wer meat. Roll up, starting at narrow end. Wrap securely; veel 
2 . . ? . 
several hours OF overnight. Cut roll into 8 slices; place in baking dish 
Bake at 350° fora 35 minutes or until meat is done 


8 servings. 


MEAT LOAF (Microwave) LaVerne Giedt 


(650 - 700 watt oven.) 


1 egg 
1/2 c. tomato juice 


1/4 c. onion, diced 
1/8 tsp. black pepper 


1 lb. ground beef 

2 slices soft bread 

1/4 c. celery, diced 
1/8 tsp. minced garlic 
1 tsp. salt 

Add egg and beat together. Add 


der of ingredients. Shape into loaf 


Soak bread in tomato juice. 
tes. Top with the 


seasonings, ground beef and remain : 
pan (glass or ceramic) and cook at full power 6 minu 


following glaze. 


sugar 


1 Tbsp. brow? 
ershire sauce 
Co 


1 tsp» Worcest 
83 


¥ 3c. catsup 
Tbsp. prepared mustard 


ower for 5-6 minute 


ook at full Pp S or 


-obe. Remove 
n and yerature pt obe , fro OVa 
re with temper: le down) until ready to Serv, n ng 
16( + (ehiny Sit : 
mperature ‘num foil (shi A 
te : q]um! e 
_ wer with al _ ainy Louis, le 
cc St. Louis Pan, “he 
“> he : ; . 
EEF ; rered with brown Sugar), ; Mn, 
B BQ BI i. k roast (covere' “7 oo, 
—. huck ros : 
2 ind < 1 
- e 3 pot shre’ ° 
fase Drain and 
S hours. 
pot « : 
Add: } Tbsp. brown sugar 
a pattie catsuP 2 Tbsp. liquid smoke 
phil wy -estershire sauct dash Tabasco sauce 
“hsp. or’ . 


+ ht 


a 
mustal “ 


ST, 
" yr longs 

. ser 30 minute Ss 
Simme! 


Lorett 
BARBECUE Grand For 


ean hamburger. 


a Heyg 
ks, N.p, 


Reown 1 pound | 


AAA: 
AGUGe 


aie 1 tsp. prepared mustard 
? medium size onions 


1 Tbsp. vinegar 
tomato soup 1 Tbsp. catsup 


Let simmer for 45 minutes. Serve on buns. 


GLOP Marlene Spitzer | 
ie! 
1 small pkg. Nacho Cheese 1 can enchilada sauce, heated 
Doritos 1/2 head lettuce, shredded 


apaan CASS 

1 lb. hamburger, browned —— 

1 (8 oz.) brick mild cheddar 
cheese, shredded 


1 can Mexj beans, heated 


chopped tomatoes (optional) 


black olives (optional) Ibu) can sauerkraut, 
chopped onions (optional) be 


mraned 


Preheat oven to 350°. 


Place chips in bottom of casserole. Top 
with browned hambur 


ger and 1/2 of the cheese. Put in oven until cheese 

h heated Mexi-beans, rest of cheese and 
ettuce. Pour heated Sauce over the top. Top with remaining ingredients. 
SEATTLE LUNCH 

ek” FT 


Marlene Spitzer 
1 1/2 lbs, hamburger, browned 


ER Ha 1/2 c. grated cheese Mas th trays 
1 can whole kerne] corn t jar pimentos vig "ei 
1 can tomato soup 1/2 green Pepper Vly ey 

ran mushroom soup 1/2 c. celery 


Can mushrooms 


spaghet ti ta box 


long 


° 8hg dot vith butter Spaghetti or 11/9 
Loe and bread Crumbs he Cups). ¢ ombi 
Se : - *- Bake | hour at tape 
‘is Pp » he an pOT HAMBURGER yar : r at 359°. 
Y),in Mn 8. Adolph ( 
. j .of De 
“Tock ae l 1/24 ; rene) Rueb 
onion j : ps W or< Estar. 
| green pepper L/2 tsp. salt tershire sauce 
natoe: 1/4 tsp pet 
natoes . eppner 
] 1/2 Ga vida 
6 OZ. pkg 
PK8+ extra wide noodles 
tf. ONIONS and preen ¥ 
. + . = pepper in le Ia " : 
redients ex¢ ept noodles, Sprinkle skillet and stir in 
ver tightly, bring to a poi] - Pies “uncooked noodles 
: 1l and cook ox 
es., Remove cover and stir, R . Over medium heat 
retta He viirs eady to serve, 
"orks, No oaLL HOT DISH 
= -D, M A ? > —- Edna Eszli 
nger 
,eef 
: 1 Tbsp. flour 
1/2 c. bread crumbs 
1CE€ 
salt and pepper to taste 
together. Form into balls, br 
LVS Ow : 
7 ae ’ nthem. Put in casserole, 
, mushroom soup 2c. chopped celery 
: -hopped onions 4c. raw po 
ne Spitea -, Chop] potatoes, cubed 
ted Bake 1 1/2 hours at 350°. 
1eate 
| . 
ed REUBEN CASSEROLE Marlene Spitzer 
REUBEN Vso 
ynal) a AA 
16 oz.) can sauerkraut, 1/2 c. lite mayonnaise 
1) undrained 1/4 c. Thousand Island dressing 
12 oz. corned beef, canned or 2 fresh tonsto a 
utter 
sliced crumbled or torn 2 Tbsp. melte 
. i or rye bread 
ole. Top into small pieces 1/4 c. pumpernickel Y 
1 until cheese 2c. Swiss cheese, shredded crumbs 
sese and 


ng ingredients. 
beef, then cheese. 

Combine both dressings, Spre 
slices; set aside. 

Combine butter and brea 
tomato slices. Microwave at 70% 
at 350° for 45 minutes. Let stand 
Yield: 6 - 8 servings. 


e Spitzer 


Place sauerkraut in 1 1/2-quart bak 


ad over cheese. To 


d crumbs ins 


ing dish. Top with layer of 
p with tomato 


mall bow]; sprinkle over 


riz-i4 minutes or 


ower fo 
P before serving: 


5 minutes 


bake 


>Hi 
*OULAY 
AMBURGER Gol 
H 


-cRROLE 
-~N CASSER( 
BEAN _‘ 


r oO 


Viola (Goehrin 


8) Oy 
Lan f Sop 
: om 24 Ord, S.p 
3 c. spaghetti or mac aronj ° 
cans tomato soup 
spaghetti and drain, Mix with 
} 


Estella (Reich) M 


&rke] 
Eureka, 8.5 
l c. celery od 


tsp. dry mustard 
( oz.) can pork 'n beans 


~N 
— 


= ; 2c + 2 ‘you 
bov Bake 45 minutes at 350 
above. c 


BEEF CASSEROLE 


~ 


1 
lbs. hamburger, saute 
with onion, green pepper or 


ran 


1 can milk 
l can mushrooms 
Bake at 350° for 1 hour. 


BEEF SUPREME 
eed 


1 Ib. hamburger 

1/4 c. bread crumbs or 
crushed saltines 

1 egg, beaten 


Shape into steaks, 


1 can cream of celery soup 

1 can beef barley or Manhandler 
beef soup 

1 can chicken gumbo soup 


8 oz. Chinese noodles (save some for 


top) 


Mavis Schock 


1/2 tsp. salt 

1/2 tsp. pepper 

1/4 c. chopped onion 

1 stalk chopped celery 


Pour 1 can mushroom soup and 1/2 cup water 
over steaks and bake at 325° for about 1 hour, 


HOT DISH 


1 lb, hamburger 
1 smal] Onion, chopped 
1/2 ¢, chopped celery 


Lynn Rerick 


1/4 c. chopped green pepper 
1 can chicken noodle soup 
1 can tomato soup 


‘Bake at 
sah fork, If 


Tery good 
WARCETTE - HOT DISH 


|‘ zund beef 
Ty) 


|S Sotped onions 
| Q diced ti i 


for 


ee water 

! ooked rice Salt a 

, unc nd pepper to tast 
Ste 


Brown par hamburger, onicg 

._ snoredie . cele 

_jnind jngredl nts. Bake covered in : Clery, green 

na er and bake for an addition 375° oven fo Pepper; add re 
r 45 minutes, ; 


al ] 5 Minutes 


oT ATO & MEAT PIE 
poe 
for Crust? Mrs. Dies thei 


h 


nous 


heal en 
Ips : ifs 
-, si eet cream (fill cup ig ca rine 
s+ milk to l c.) “Ps baking 
tht powder 
‘ Crisco agi: tee 
se dough well to < i 
Mix doug a nice 
x © spongy dough. 
: stvle sausage 1 medium oni 
| ion 
lice han 4-5 lar 
.q pepper to taste* i sain tomate | , 
eet mM neo (depending on size) 
xDon't forget the meat has been seasoned 
Note: We like all beef sausage and ham 
Ay , well R ll 
Mix well. Ko out dough on flour 
g ed board. Put in 9 x 13 inch cake 


nan, let ends hang over the sides. Fill with the ingredients, pulld 
verlap. Stick in toothpicks to hold in aie wane 
400° for 1 hour 15 minutes. Test if potatoes are soft 
urn the heat off and cover with tin foil for a while. 


over the top and o 
Bake at 375 - 
with a fork, if sot 
Very good. 
MARGETTIE — HOT DISH Francine Rutschke 
} Zeeland, N.D. 


1 can tomato soup 

1 can water 

1/2 lb. Velveeta cheese, 
sure to use Velveeta) 

12 oz. pkg- noodles, cooked and 
drained (wide or crinkle cut) 


1 lb. ground beef 

1/2 c. chopped onions 

1c. sliced ripe olives (may buy 
ready chopped - 2 small cans) 
1 (3 oz.) can mushrooms 


cubed (be 


ooms with mushroom 
t cover for 


sp without 


mushr 
1. Bake withou 


dles get too cri 


Brown beef and onion. Add olives and 


juice. Add all other ingredients and mix wel 
l hour (personal preferrence with cover, noe 
cover) in 350° oven for usually 4° minutes: 


87 


Gaylene (Landsiede}) 


( ORSWel], Aca, 


s cream of mushrooy “dD. 
N , com n Soy 
s , ‘ “eam Of chicken. ) 
MILL! ydles » cans creal n 80up 
ee | in tomato soup 
w1d ai | 
pk : hurge! i (4 OZ.) jar opani sh Olivas 
ha eler 
} t 


nion and a little Salt and 
Oo 


Pepe 

4 
‘ ¢ . , 
without salt. Add cookeg N0odI,. 
for 45 5] 


” Min, 
, Ita. 
Guice and all) over the top of 83 
iA s 


th celery» 
wi i 
yodles mee »»I C0 
; ak egg M , ke covered at 325 
pre (of eoers Ba 
hu 
hamv! 
ed wal 
1 oli o 
i nutes. 
j ynal 15 m1! 
pdditione 


the }, 


lot 


Mrs. Leonard Baumann 


IRGER PIE . " | 

HAMBURGS" ings or shortening in an iron skillet 
“1p >” . . ‘ 
l bac =e ; é ind stir until browned. Adqd about 

hoppe< II : : : ; : - 

, che ¥ Cook until nicely brown. Mix 2 tablespoon, 
sds ground ar 1 to the above mixture; cook until mixture ) 
milk. Ad 


-e oravy-. 
nakes a nice Bie"? = ther: 
ntecuit dough by sifting togethe 
1 tsp. baking powder 
1/2 tsp. salt 


) 
tsp. Soda ) 
3/4 cup rich sour cream. Roll out 1 inch thick and cut | 
To this add 3/4 cu : : 
seaiiten aa biscuit cutter. Put the biscuits on top a 
th medium Sil i i 3 
i eo seabaaal ntil biscuits are golden brown, 
aera lace in hot oven u 
hamburger gravy and Pp 
serve at once. 


QUICK HOT DISH Mavis Erlenbusch 


1 lb. hamburger 3 onions, chopped 
Fry together. 
Boil together for 10 minutes: 
3 large potatoes, diced 1/2 c. rice 
Combine al] ingredients, 


can of tomatoes or can u 
3/4 hour, Can also be m 


a 
Add salt and pepper to taste, then add 
se tomato soup. Bake at 350° for 
ade on stove top. 


large 


1/2 - 


GUMBO STEW Vonnie Dollinget 
| —etameen a YY 

Mobridge, 5-D 
3 cans vegetable soup 
2~ 3 cans water 


2 lbs, hamburger, 


browned 
and drained 


er 
call hamburg ‘ 
Se ayn soup UK 


viqgeen Pepe diced 


Hrrhamburger until brown 
olan, carrots and peppers 
renodles or macaroni until] 
x Tit] can of mushy 
“SR anbe added also, Bak 


Nip Mix all ingredients and simmer f 
: . f >ta c j o i 
Cup id 1 pound Velveeta « heese, cubed. m 2 Minutes, Bef 
p ad Serve over Frito com nine 
(puURGER HO ‘© corn chips. 
pi ae 
okg: wide egg noodles, ) Esther Stroh 
u Salt ;- 
> > <ed and se ‘ 
PPpep cos — lye an cc : pper to taste 
90d] . + 1hSe hambu BS 9 ] c ; ae drained 
ni Ss 2+ s6gnion SOUP Saas Can mushrooms 
hut | pke ae 1 can tome | 
th Rs, ween peppe! mato soup 
e ho | g} can mushre 
t 3/4e.V om or celery so 
- Velveeta cheese om 
Rrown hamburger, onion sou : 
: ) mix 
. +o taSte- *, Breen pepper and sal 
' epper to tas = Salt and 
- ix all ingredients together, Bake 45 minutes i > 
2S 1 ° 
let am ae bin 
me ° A MBURGER HOT DISH 
Hs —__———. Shirley W 
: eszner 
‘POOns . hamburger 
fure es 2 cans water 
. rice 1 Tbsp. b 
: . brow 
cen gumbo soup salt x ea 
» pepper, onion to taste 
>...wh hamburger and onion. Add ning 4 
Bre S ° remaining ingredi 
oximately 1 hour at 350°. g ingredient aan 
“Ty 
HOT DISH Mrs. 
ae George (Olga) Kost 


1/4 c. celery, diced 


ean hamburger 
a few carrot pieces 


] 
rown. 1/2 pkg. dry onion soup mix 
4c. green peppers diced 


Fry hamburger until brown; add soup mix and fry a little more. 
Add celery, carrots and peppers; simmer 5 minutes. Cook 8 ounces 
wide noodles or macaroni until about 1/2 done. Add to hamburger 
mixture with 1/2 can of mushroom soup and 1 can of tomato soup. 
Cheese can be added also. Bake for about 45 minutes at 350°. 


sch 


AMERICAN CHOW MEIN Tina Eszlinger 


n with salt and brown lightly: 


ean pork. Seaso 
soft, then add: 


Dice 2 pounds fresh | 
er until almost 


1dd a Add some water and simm 
3 c. diced celery Bc, waver 
1 1/2 c. diced onions 

ser ve over hot \ 

D. Cook until tender- Thicken with cornstarch and ser 


cooked rice. 


1/2 lb. bacon 

medium size onion 

1 Tbsp. prepared mustard 
3/4 c. brown sugar 


CALICO BEAN CASSEROLE 
AN VAD EROLE 
1 No. 2 can lima beans, 

1 No. 2 can kidney beans, 


1 can pork 'n beans, undrained 
1 can butter beans, drained 


1 1/2 hours at 359° 


‘ Fe 
. WOT DISH va MeGig 
- cSEROLE I a 
STEAK CA»: 1 can peas 
oo ibed 1 can tomato soup 


F 1 
steak, ° 
ste slic ed 


(2 1b.) round iste 
d go 
4 medium pota it | 3 | 
ons, § salt and pepper to taste 

4 medium onl ss 


sliced 


1 1 can water 


rots: 4 
4 cal ether. Bake for 1 1/2 hours at 350° 
jients tog ; 


Mix all ingres 
ZASSE © Leon 
EY BEAN CASSEROI ‘ c 
KIDNE , 
sackets. 
: potatoes 1n J: 7 
id -on} ain. 
. ] 5 pound cut bacons oe fi 
el .ef: drain. 
00) 1 pound eround bee fs dt 
Saute’ 1/2 cup chopped onion. 
Saute i/¢ 
Mix: 
rj beef 
sy kidney beans W ith é 
ficatint onion 
nto 1 qt. cubed potatoes 
tomato soup 


Sprinkle with bacon. Bake 1 hour at 325°, 


- in casserole. 


THREE BEAN HOT DISH Helen Frisch 
THREE BEAN HOT 


1 Tbsp. vinegar 

salt and pepper to taste 

1 can pork 'n beans 

1 can kidney beans 

1 can butter or lima beans 


. hamburger 


Brown hamburger, bacon and onion. Add salt and pepper. Add 


mustard, brown sugar and vinegar along with beans. Heat in oven 30 
minutes at 350°. 


1 onion, finely chopped 
drained 1/2 Ib. bacon 

1 lb. hamburger 

1/2 c. brown sugar 

1 tsp. mustard 

1 tsp. salt 


drained 


Saute’ Onions, 


Martha Maier 


bacon and hamburger; add rest of ingredients. Bake 
In oven, 


{ 
go. oper 
oval 
Co" 0 
«gis 


large onions 

Le.chopped celery 

“scut-up mushrooms or fresh 
‘en mushroom Soup.) 


oF BAKED BEANS 


Vickie Meidinger 
Fredonia, N.D 


on lima beans 


Lie 
, beans 1/2 “ hambu 
-« 'n beans ». bacon 


rger 


] Cw Onion 


.* 
sugal fe 
| Tbsp. mustard 


1 Tbsp. vinegar 


“( wn 
.* 
Hite sugal . 


itsupP 
according to taste - | 
4 ess for les 
S-sweet t 
aste, 
. easily. 


-MEIN_CASSEROLE 


CHOW 
aati Cheryl] Klipfel 


pEEF = 
eel 1 can mushrooms and liquid 
,. chopped 1 can bean sprouts and liquid 
elery 1/2,c. water 
1/2 c. uncooked rice 

, of mushroom soup 1/4 c. soy sauce 

wn beef, onion and celery in oil. Combine all ingredients. 
casserole. Bake at 350° for 1 hour. Serve over chow mein 


Arllys Schock 
In Memory of Ida P. Schock 
1 can cream of chicken soup 
2c, water 1/4 c. soy sauce 
large onions 1 can bean sprouts 
: 1 can Chinese vegetables 


c. chopped celery 
1c. cut-up mushrooms OF fresh 1 can water chestnuts, cut up 


1 can mushroom soup 


CHINESE CHOW MEIN HOT DISH 
CHINES* ——_ aan 


1-1 1/2 lbs. sround beef 


Mte ALL 2 
P 


: 


yu Yeo -. 


ts together and 
1 1/2 hours at 350°. 


d beef and onions. Add all ingredien 


Brown groun 
casserole. Bake 1 - 


mix, Put in 5-quart or larger 
Paula Bendew ald Balkwell 


IMPOSSIBLE TACO PIE Okinawa, Japan 


1 lb. ground beef 

1/2 c. chopped onion 

1 (1 1/4 oz.) env. taco seasoning 
mix 

1 (4 oz.) can chopped gree” 
chilies, drained 


ie pan 10 x l 1/2 inches, 
>?D x 
4se |] Drain well. St ir in Se 


Cre 
. wn. 
ntil brow! 
Linkt 


A8Onj 
jons q 8 mj 
ul » chilies- ‘ ooth 5 sec Onds %, f 
vith cl til sm Nds in 4, y 
Sal and egRSs yn lop with tomatoes and lends, Wy ww c ef, g C 
» milk, BisqV nd mixer/- . : ¢ le. f° +3 p ip 
Be ) te with hal ter comes Clean, 8 - 10 MI1NUteas ot a PL od of 
cee aaah chopped tomatoes, Shreddeg ¢ ) yt go ee” 
vith sour cre: ‘Ras ak? 0 
] ST) and al ¢ 
de a ed 
\v av 
I j rie? oe 
G Aretta Heya ge 
BURGERS awrand For N y° 
PIZZA 1 tsp. dry mustard “D, fo 
1/4 tsp. chili powder se? 
1/2 tsp. oregano si woke 
: iP yea™ 
; : f l ti ou 
- drain. Add minced onion and a] the Test, ley 2,1 ye P 
ee see. Spoon on 1/2 hamburger buns, Put on fe we 4/2 cup € 
w minutes. op - hroiler i 1 l 
-heese and put under aoe me melte duis YOu hay. : oklé he cottae 
=~ bile it because it is like pizza. : is 3 of t ae 
008 ea lay 
ov mM at 
Mrs. Art w of the , 
-IZZA_ON BUNS €rth 2°" ella owe 
PIeZA © Lehr, N.D, ie on fll P ing 
sheddar or Colby cheese, 1 small can black Olives, cyt up yicro4 in main 
— fine Combine Spread 
ed ah 1 can tomato sauce ) apd sou crea 3 minute 
i preen PEP E * ws n 
can mushrooms, if desired dash of garlic salt sllow to sta 700 watt 
small onion, cut up fine 1/3iee cooking oi] . Use 650 
Put on buns and put in oven under broiler until crisp. TAMALE PIE 


ENCHILADA CRACKER PIF Eloise (Fisher) Kelle 
SS RR ACKER PIE 


Brown lightly the 1 
| Bloomington, Mn, from skillet. Brown 3 | 
1 Ib. ground meat, brown and 1 c. chopped Onion rings along withs 
drain grease off 8arlic powder (dash) . 
l} 
Steam the above together unti] tender, a few minutes, re a aole tom. 
Then add: “20 Whole Kerne] 
L (4 02, ; Cor 
"San tom : 
2 Tbsp, flour d. tsp, chil; ato C 
1 chews 1 can creamed corn 1 Dowd 
. Tbsp. vinegar : eee Saeed = imme, 5 
Small can Sliced oliy , _-/ Sans tomato sa Miny 
€s (black ~ like a tiny pimento jar) “ona : ti 
"vehi * together for 45 Minutes, Stir often | fs 
lay them flat ‘ape es he inches), Line Pan with soda crackers, ; Mix, 
™1Xture, top with g deat of the Pan, 1 layer Only. Add 1/2 of opal le 
“rackers, top remain oe? (about 1/2 cup), Add another layer © tng 
Mainder of meat mixture and remainder of chees? al 
92 


lle 
in. 


25° until heated throug} 
th. 


at 3 
1] soak up juice 


Bes 
r€ +t Made 


Bake 


kers Wil ‘ 
he night 


efore 


gxICAN LASAGNE (Microwave) 
AXE / 
LaVerne ( 


viedt 


cround beef until it loses its pint 
‘ 8 pink cole 
xr or | 


seasoning and w ° 
g ater : rown i 
ter. Cook wn in browning 


on 
full power for A mn} 
inutes 


} tacO 


creamed cottage 3 
, » CBS 


salt and pepper to taste 


hips, broken 
pets ? 1/2 c. shredded cheddar cheese 
c. shredded Mozzarella chease 


2 cups tortilla chips over bottom of 
* chon 8x 12i 
sponn :1/2:08 TET ottage cheese and egg mixture over chips : pan. 
c+he meat mixture. Top with 1 cup cheddar cheese one ; p with 
Mozzarella. Repeat layer of chips, cottage cheese and meat 7 
n full power 12 minutes. wr 


72 rT) 


— 
iie 


“ombine remaining 1/2 cup cheddar cheese and 1 cup Mozzarella 
_ creal Spread over casserole. Cook full power 4 minutes. 
llow t stand 3 minutes before serving. 
Use € 700 watt oven. 


Use 650 - 


TAMALE PIE Orlina (Dockter) Wiest 
Sacramento, Ca. 


gs from 1 large onion in olive oil. Remove 
f. Add the browned onion 


Brown lightly the rin 
Brown 3 pounds of ground bee 


from skillet. 
rings along with: 


1 large can whole tomatoes 2 tsp. salt 
1 can whole kernel corn 1/2 tsp- black pepper 
1 can whole pitted olives 


1 (6 oz.) can tomato paste 
2-3 tsp. chili powder | 


Simmer 25 minutes. 


Cornmeal Mush: 


Mix: 


1c. cornmeal 


Stir in: 


ing W ater 


poil 


3c 
] mixt' 


1 tsp- salt 
9k 1/2 hour 
afte over boiling 
Wa 


ir 
i in meat mixture 


sh, pot 


5 < 
(qouble poiler) or Cc ee . ae 
Line casse! ole * } Sprinkle with Parmesan cheese, p ee 
ush sake 
jot with remainine m " Abo, 
ac »cen? 
1 hour at 350 > i= 
SKILI ET LASAGNA Vickie M 
IN ONE PAN_> Fr “ding 
ALL 1% : edonia, N er 
: 1 1/2 tsp. parsley flakes -D, 
_ ground bee as 1 tsp. salt 
: aig naghetti sauce mis >) i lded M 
| ako, ary Spas 2 c. shreddec Ve 
i } Kee al : i “ cheeses C 1 OZ zZarella Che 
1 lb. 6 02 ae as 1/2 c. water “28a 
ream style > (16 oz.) cans s 
j 0 oz.) pkg- uncooked it u pate tomatoes 
10 OZ-/ |} ~ - . 
a zona noodles (about 12) iy p canned tomatoes “ 
lasagna } " 
1 10-inch electric skillet at 325° Sprink 
> In ] 
e 


Br 
half of dry sp 
4les over mea 


odl 
noodl 
r flakes; salt 


aghett 
t; 


TN) 


arsley 
Sprinkle remaini 
off skillet and le 
SKILLET PIZZA 


1 tsp. baking powde 
1 c. flour 


own meat lightly il 


es over cotta 


id tomatoes and water; 
Cook and check 35 


ng shredded Mo 
t stand for 10 minutes or until cheese melts, 


mix over the meat. Layer 1 layer of 

ttage cheese over noodles, put anoth 

e. Sprinkle remaining spaghetti sail layey 

and 1 cup shredded Mozzarella cheese over mS 
cover tightly and set skillet temperalaaiaa 

_ 40 minutes or until noodles are done © at 

zzarella cheese over top. Cover ae 


j sauce I 
layer co 
ge chees 


Oregon City, Or, 


1 Tbsp. oil 


r 
1 c. milk 


Mix well and press into a greased electri 

c skillet, top with fill 
mee has been sauteed ahead of time. The filling ari ee nit 
of hamburger, tomatoes and onion or bacon and sauerkraut. Top with 


cheese. Bake at the 350° setting for 15 minutes. 


PIZZA NOODLE HOTDISH 


2c. wide egg noodles 


1 lb. hamburger 
1/4. c. onion 


1/4 tsp. garlic powder 


1/2 tsp. oregano 


ur 
or 12 x 8 inch pan, 


Alice Dockter 


1 (15 oz.) can tomato sauce 
lc. water 

1 tsp. salt 

dash pepper 

4 slices Mozzarella cheese 


ger an : 
Put ita Place uncooked noodles in 9 ¥? 
urger and onion mixture over noodles: 


Mix s 
auce, wat 
on. 


Bake at 350° 


Ee 


for 45 minutes, covered, 


94 


all tess 
gi jm? tot pin2a 


350°, Let 


rye 1 minutes at 


SGT PE 


‘ter 


le Mt = a 
and place large slices of 
» ) ch 
lee 


SE On t 
oO - 
P and bake 16 
2 Mint 
ites 
3 


over 


Un¢ 


HOTDISH 


piZ j 
Linda Roeheix k 


eg? noodles 
Aberdeen © 
, 


g a 
wairoer an cl 

wm Hure’ I edd: . 

# Ll c: ar chees ».D 

) pkg shredded Mozzare] ©an Contad nies. 2 ; 

pS arella cheese adina pizza « 


hamburger, < ook nood\l 
. es. Mj 
995° for l/2 : Mix evepythi 
2 hour, Can sprink] rything and put j 
s Kia sd in la 
rge 


Italian se 


sms or olives. 
asoning or 
EEP pIsH_P! ZA 
rye . 
- Mary Gross 
> (] 
G 2 OZ ) cans 
| aly s ans tc 
9 IMmato sauce 
ste 
pepper 
Mozzarella cheese 


green pepper, etc. 


eC 


nenbeel with onions; drain. Add salt, pepper, mushrooms 
optional), tomato sauce, sauce from pizza mix regen 
; ; 


Yr minutes. 

dough from pizza mix, adding 1 cup flour and 1/2 cup warm 
bottom of 9 x 13 inch cake pan (greased). Place 1/2 
sauce mix over this, add re- 
(optional) over this. 


ting. Enjoy! 


repare c 
ter. Place on 
cheese over dough. Pour pizza 
Canadian bacon, pepperoni, etc. 
350°. Let sit 5 minutes before cut 


package 


maining cheese; 


Bake 25 minutes at 
SPAGHETTI PIE Carroll (Spitzer) Decker 


1 lb. Italian sausage 


6 OZ. spaghetti 

2 eggs, beaten 1 (6 oz.) can tomato paste 

1/4 c. Parmesan cheese 1c. water 

2 Tbsp. butter 4 oz. Mozzarella cheese 
1/3 c. onion, chopped 


1/3 c. sour cream 
and Parmesan 


sed 10-inch pie 
add onion an 
etti. Cook 
Simmer 
50° tor 25 


ombine eggs 
to well grea 
Melt butter, 
over spag 


Cook spaghetti until done- Drain. © 
and add to spaghetti while warm. Pour in 
pan and pat mixture up and around sides. 
saute’ until limp. Stir in sour cream and spoon 


sausage until done. Drain. Add to | 
minutes. Spoon on top of sour cream mixture. in 
. : on : 

minutes, Arrange sliced Mozzarella cheese tant’) 


until cheese melts. 
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yo not let unthaw before bakj 
Do nm 


np 
1 to keep it from drying he 
fol ( y 


Out 4 
99 
r 


ver edge °? Ronald R nd 
= La) 
Jamest Wala 
F sto 
Wh, N. 


2 oz. pkg. cream cheegea 


g « Ubag : 


1/2 c. milk 


| 
) ulienne, cu 

& Ce) 4 up COOka 

] 


; . cd 
> c, grated Parmesan cl Nat 
eis 


son O!1 ‘ ‘ 
gre’ , »ehrooms 
5 . _ Lis 


4 - 
in margarine. otir in cream - 


mushrooms heag, 


Continue i. Aaa 
: sat until thc ¢ 
o over mé dium heat h roughly hea ! 


stirring until cheese ig melta; 


sat 
le aLe 


cookin ted, 


over and serve. 


<—Ainos 
eer Se 


<1>tT*T* ow Alvin 7 
cTRAW AND HAY FETI UCINE a Ulrich 


1/2 lb. spinach fettucine 
A 1/2 lb. yellow egg fettucine 
whipping es ease freshly ground black pepper 


: ~patan } 
DSD. pT aicu 4 


544 
cn DUTLCI 


) ip , a 
n a small saucepan, melt butter. Add cream and stir in Parmesan a iis? ; yer with | 
aes Just heat. Do not allow mixture to come to a boil. Poy, Over wach Co 4 fin 
be : ateined pasta, seasoned with freshly ground black pepper and toss, se ices Con 
Serve with additional Parmesan cheese on the side. ae top ith t 
3 Serves 6. giantess 
Bs ot siutes more 
HOLIDAY SPAGHETTI Mrs. Otto Lang 
Fredonia, N.D, wt SAUCE FOR SPAG 
4 slices bacon 1 lb. ground beef 
1 c. minced onion 2 tsp. salt Brown and drain: 
3/4 c, minced green pepper 1 tsp. sugar | 
1 c. sliced mushrooms 3 1/2 c. cooked tomatoes, cut up hot | |, ; 
2 ; . : ’ : WD atine ’ 
3 Tbsp. hot drippings drained boiled long spaghetti “bare of of) 
Heat oven to 350°. | "Ytloving in blend 
ae 64 bacon, Saute’ onions, green peppers, mushrooms in hot bia ey 
EAE al eee are yellow, Add ground beef and cook until brow™ | |p On 
baking dish, bake for ey tems and heat. Pour into well-greased 2-qst dane POW 
parsley,’  °/ minutes. Serve hot garnished with bacon and ‘Ke Mesh Rtlie 
8 servings, is 2) Nhe 
yt 
LASAGNE ta mat 
0) Q 
with \ 
Claudette Kose! \ Vang a 
I Ib, Eround beef 


d ip 
Pkg. lasagne hoodles 2 pkgs. Mozzarella cheese ' te dy bi § 
3 hard-boiled eggs 
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diced 
1/8 tsp 


i;O0s 
jo 
“Ue, a yea soup» mushroom Iie * Barlic p 
gn. «ke OZ.) c Owder 
K an omat 
19) Sau 
c 


° ¢ | . s 
prow” O jons me garlic in 2 tablespo 
ightly- Add cream soup and vane Oil, Add 
simmer 15 min ound 


prow? sd 9 & ae inch pz 
suttet eC : . 1 pan, pr . ; 
1 ha fn | ayer of egg slices and : ri layer of noodiad a : 
™ o5E9 © ntil all ingredients are can Of meat ay ©s, a layer of 
ying Cran nicl sed, ending with ce, Cons: 
to saucs prinkle with Par s With s ntinue 
: toma at mesan meat Sal 
) minut ev cheese, B ik duce, * 
ese © at 375 
Ada TAG! CHEESE LASAGNA 
t eq 
Roil } 2, pat kage lasagna noodles with 2 
~ Iv dones teaspoons ‘ . 
t1¢ all salt, Cook 
2 a bine: 5 
Lue 
Ch 
Lage cheese (creamed, 2e 
— Bes, beaten 
mall cur salt and pepper 
sol crs ATT P 
May add small amount of onion. 
eSsan Butter 9 x 13 inch baking pan. Alternate in 2 layers, nood 
Ver ese and finish with layer of noodles. At this point ae les, then 
Oss, 4m to cove! Cover with tin foil. Bake 30 inves at eRe sour 
Boil 2 slices of bread finely crumbled in 1/2 cup butter. At end 
30 minutes; top with the crumbs and cover again; bake 30 - 45 
minutes MOre- 
Ss 
ms AT SAUCE FOR SPAGHETT (Feeds 12) Lorna Scherbenske 
Brown and drain: 
) hot 1/4 c. margarine or oil 4 Ibs. ground beef 
Put following in blender on medium until fine: 
2 small onions 2, Tbsp. vinegar 
“OWN. 1/2 tsp. garlic powder or 3 tsp. salt 
quart 1 clove fresh garlic 1/2 tsp. pePPe | 
id 3 (4 0z.) cans mushrooms 1 tsp. celery pic 
n : 
3 (15 oz.) cans tomato sauce 1/2 tsp- “— ms ) 
tt canned tomatoes 1 Thsp. arieceP \ \ 
Tbsp. Worcestershire sauce \ | 
l 


Pour over meat in sauce 
_ Cayenne pepper can be 4 
It hotter, 


" nowt & ,on 
itn next > Ingredians. 
4 Llents, 


» 10 ounces of noodles in a 13 x9 = 
heese mixture over noodles, Add 
> meat mixture. Repeat layers. Bak. ” 
FRIED RICE DINNER Jessica Busch 
Lignite, N.D, 
3 large eggs, beaten 
T 1 1/2 c. slivered cooked chicken, 
shredded pork or ham 
arrots 1/3 c. soy sauce 
rge onion, sliced thin 1/8 tsp. pepper 
yoked rice 1/2 c. sliced green onions 


eat 5 tablespoons oil in large skillet until hot. Add cabbage, 
“rots anc onions, Stir-fry 7 minutes or until crisp-tender. Remove 
vow: with slotted spoon. Heat 2 tablespoons oil in skillet, add rice 
enc stirring constantly, cook 2 minutes. Reduce heat to medium. 
fake a well in middle of rice and pour in eggs. Cook 3 minutes without 
ae s teleert ep cut egg into small pieces and mix with rice. 
through, | tame woy sauce and pepper. Toss 1 minute to heat 
zn. > Breen onion on top. 
# generous servings, 


\/ 


POLYNESIAN SUPPER Mrs. Delbert Bertsch 


Ellendale, N.D- 


: PRs. Chinese noodles Lae 
oie box Minute Rice Abie onions) Chappe 
2 pkgs. trosera sehen asters 
- trozen peas gravy 
grated cheddar cheese 
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"5 ’ 
yl! vapid 


ning dish (apPFOR* 


o send for 0 - 4() minute 


oo a? 44 
wage at JV 


_ guistitute 1 stick of b 


djlutter along with sugar an 


8 oO) -hunk pineé 
5 - ( < pine apple vi 1 
ag fae Ss : crush! sy nds i edge tomatoes 
ee a ona: c _ . 5S | 
7 Bh, “s sliced oa coconut 10t rolls 
Ry Ry -pret 2 4 
sq : >t style , 
Ry Serve buffet style, placing items to be picke | 
. ates in above order. d up and placed on 
hens 
la cken in ple es, cover wi 
\ 4 th wat a 
Che Add onions, bav leaf m er and cook until tender 
Rgq » pepper while cooki ; 
ys a om bones, make gravy, ad »king. Remove 
1M cke I : —) jy » ac d meat, chopped olit 
h Me, <hroom soup and serve in listed order, ; ives, can of 
ally Be carves 15 = 20s 
li Bie 
. _or) RICE PUDDING 
2 is . BA Ki a = Lorelie Ann Rott 
x9 
as Adg X 2 c, ri‘ e€ LZ, Cc. cream 
° B . 4c, water 1c. milk 
ake at eee Jone 1 : 
2c. SUBM tsp. vanilla 
sa 1/2 c. raisins 
eggs cin 
a B h 2 : namon 
te, N.D ~.,k (covered) rice in wat i ; 
: ook (cove ) ater over direct heat until water disappears. 
i Mix sugar and salt into cooked rice. Make a thin batter of eggs, cream, 
Cken, milk and vanilla. Stir this batter into rice and add raisins. Pour into 
creased baking dish (approx. 6 x 10 inches) and sprinkle with cinnamon. 
Bake at 350° for 30 - 40 minutes. ; 
Can substitute 1 stick of butter if you don't have cream on hand. 
Add butter along with sugar and salt, then add thin batter mixture. : 
bage, BAKED RICE Mrs. Caroline Meidinger | 
2emove Fredonia, N.D. 
dd rice lc, rice 1 c. sugar 
im lc. sweet cream 1 tsp. salt 
e . 
: ilk 1 tsp. vanilla 
s without 2c. milk P 
: 5 eggs 
rice. BE | 
heat ; ; ; : . 
. Cook rice in water until soft, rinse and let cool. Beat eggs and 1) 
an. Bake at 350° for 1 hour. | 


tin 9x 12inchp 


Can also add iW: e before 


mix all together and pu 3 : 
2 cup of raisins to ric 1 
| 


Sprinkle with cinnamon. 


a : cooking. 

Ss 

ND ; Esther Walz 
By BAKED RICE 


drain and put into casserole. 


Cook 1 1/2 cups rice; 
Mix: 


(Cont.) 


99 


11/2 ¢- half & half 
1/2 tSP- baking powder 
1/4 ¢ raisins 


sprinkle with cinnamon anq Cai 
ce 


Oy 


Sara Lee Auerback 
1 can bouillon or consom n, R 
1 can water Me ‘ 


1 (4 oz.) can drained mush 
“ALO 
™s 


er until it 1s well coated with és 
Bie. but 
tte, 


Mix rice with liquids ag tr 

F ‘nutes at 375° tir one utile 

15 minut z - Stir onc " 
e 


sut t 
burning. 


>in the 
‘yom 


Sautt ‘ . f 
keep 
nstant : ur 
stir CO? — fol ] hou to | ho me 
Bak¢ And 
> : . 10¢ e 
UA : : -_ 5king ps 1 » . tx e P 
wice during ©) tute 1 envelope of Liptei® dried onion soup ang 
. « ellDS ‘ ‘ . 
you can su oe KOK snned soups used in this recipe, c 
« of water ‘ 


garlic croutons over the bottom of 
a 


~ a 1 package seasoned 
ag : anch pan. Sprinkle over 8 ounces erated a Chees 
creased 7 ° : ; 
Beat and add over all: nd add’ 
5 4 0 
7 eggs 3/4 tsp. each salt and ge at 300 
5 tik dry mustard ae pa oxcelle® 
wanes 2 
On top, add mushrooms, diced bacon or ham. Bake at 325° for PILED C 
60 minutes. yee 
Serves 8- 12. Is very good for a brunch. 
usage Filling: 
BAKED OMELET Anne Lynn 
he Brown | pound | 
ae 1 Tbsp. butter or margarine itfat and add 1/2. 
. 1/2 c. cheese (cut up) eam cheese, 


Beat until sin 


P . 
sphete, tala y and cheese in oven until cheese melts. Beat eggs 
j aste. Add to above. Bake 25 minutes at 325- 350°. ie egg 


It will swell up, then it j 
ee Mi enit isready to eat. Use 9 x 9 inch pan. Gril 
QUICHE LORRAINE | 
We Diann (Jenner) Mei’ |" ie te 
~Inch) : . marc Us i ty a 
5 ~6 silcesiccoked ir ern 1/4 tsp. salt, dash of caine ani bi ‘ 
b ; » Crisp b ° : : 
885, beaten 3/4 c. grated Swiss cheese site 
nto 


1 1/2 Tbsp. butter, cut } 
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ake at 325° fo, 


Anne Lynn 


nargarine 


(Jenner) Mert 
3; smarcks 4 nut? 
yf pepper 


} 72! 
ff CHO e arnt 


Lb 
DUtTSE in hott 
prinkle 9 
in uppe ; 
Py] r le e] of 


or brown, Serv, 


mm on top. 


ov 
ven for 


6. 


RACON QUICHE 


or cubed j 


Ve 
3 CppS » Shire 
1/2 c. Bi ded 
G CG, Bisquic le 
dash pepper 


ille ver 
t ove! medium heat u til 
be Nntil er 
ri 


Ke Bisaqui k S 2 
| » butter and pe Sp and then 


p yer 
Poi PE in blender Ca 
e with bacon and ch Ir into greased fe over and 
ike 30 minutes at a ese, Gently press t ~inch glass 
i sa ie) 5S 2 

, 550° or until k ACTON and che 
utes before serving : nife come S 
S° S Out clean 


ids until well mixed drain, 


se 


CASSER LE 
Nancy Fischer 


1/2 tsp. salt 
1/4 c. green oni 
| ; onions 
cne di r h 
ar cheese Sausage or ham pieces (optional) 


mustard 


sos and add the rest of the ingredien 

ts. Po ; 
Bake at 350° for | hour. ee 
excellent breakfast for guests. 


AN 
Lid 


SAGE_FILLED CREPES Dot Publman 


eat and 1/4 cup chopped onion. Drain 


Brown 1 pound sausage m™ 
ed cheese and 1 (3 ounce) package 


‘fat and add 1/2 cup shredd 
cream cheese. 
Beat until smooth: 


1 Tbsp. vegetable oil 
1c. flour + 1/2 tsp» salt 


3 beaten eggs 
1c, milk 
turn and cook 


ook on | side, 
foil and bake 


jutter in skillet; ¢ 
Cover with 


Put 2 tablespoons | 
filling: 


other side. Fill with 2 tablespoons 
at 375° for 40 minutes. 


Topping: 
ver crepe and 
Mix 1/2 cup sour cream and 1/4 CUP putters Spoom © 


ak 
€ uncovered for 5 minutes. i 
0 


willingness to wor, 

encouragement 

yf unselfishness 
with 


Zod hy 
ime 
Ha 


Of your lig. 


VEGETABLES 


NG GUIDE 


bles and fruits 


BUY! 


Fresh vegeta ity but h 
t teacher I" choosing quality but here are a few Pointe, 
bes les. : 
rience he fruits and vegetaP ' houl 
ac. ola ks should be tender and debt shy win le Comp 
ite— are more te 
ASPARA eae with very little white—they ar nder. Use Sparag. 
ta 8 
Choose th idly 
on—it tough ith small seeds inside the pods are best. Avoid bea, 
nEANS, SNAP—Tho8e * with 
ods 
ooking P imp, solid berries with good color. Avoid Stained Contain 
BERRIES—Select P berries. Berries such as blackberries and raspberries ers, 
or leaky berries without caps may be too ring ie 


indicating wet 
clinging caps 


BROCCOLI, BRUS 


y be underripe. Straw 
SELS SPROUTS. AND CAULIFLOWER—Flower Pe 


auliflower should be tight and close together. Brussels 5 

a in saa compact. Smudgy- dirty spots may indicate insécts. 
shoul ' ? 

BBAGE AND HEAD LETTUCE—Choose heads heavy for size. Avoid cabbage 
mr worm holes, lettuce with discoloration OF soft rot. 
w . 
ose long, slender cucumbers for best quality. May be dar, ; 
llowed ones are undesirable. r 


CUCUMBERS—Cho 


medium green but ye 
ntaloupes, thick close netting on the rind indicates best Quality 


MELONS—!n ca 
n the stem scar is smooth and space between the Netting 


Cantaloupes are ripe whe | | 
is yellow or yellow-green. They are best to eat when fully ripe with fruity odor. 


Honeydews are ripe when rind has creamy to yellowish color and velvety texture 
immature honeydews are whitish-green. 


Ripe watermelons have some yellow color on one side. If melons are white or pale 
green on one side, they are not ripe. 

ORANGES. GRAPEFRUIT, AND LEMONS—Choose those heavy for their size. 
Smoother. thinner skins usually indicate more juice. Most skin markings do not 
affect quality. Oranges with a slight greenish tinge may be just as ripe as fully 
colored ones. Light or greenish-yellow lemons are more tart than deep yellow ones. 
Avoid citrus fruits showing withered, sunken, or soft areas. 


ue AND LIMA BEANS—Select pods that are well-filled but not bulging. Avoid 
ried, spotted, yellowed, or flabby pods. 


ROOT VE oe 

woody ee ec d at be smooth and firm. Very large carrots may have 

may be woody ie radishes may be pithy, oversized turnips, beets, and parsnips 

on most other ie % arrot tops usually mean fresh carrots, but condition of leaves 
egetables does not indicate degree of freshness. 


SWEET POTATOES— 
Porto Rico and Nancy Hall varieties—with bronze to rosy 


skins—are soft and 
sweet 
'ypes are firmer and less mel cooked. Yellow to light-brown ones of the Jersey 


ee us 


v 
' 
‘ 


Soak 
times. P. 

Mix 
Place in 
until don 


os best quality, 
dM the Netting 
ity odor. 


elvety texture. 
» white or pale 


for their size. 
rkings do not 
5 ripe as fully 
9 yellow ones. 


yulging. Avoid 


VEGETABLES 


Deborah § aves 


Dicki 
1/4 c, chopped onion mee 


Wife Cc. Mayonnaise 


1/2 c. dry bread crumbs 


pake 25 minutes at SiO. 


srEwED TOMATOES 


hopped onion 


Esther Walz 


2 Tbsp. sugar 


Cc 
1 t chopped celery 2 Tbsp. salt 
4 peppers 1 gal. tomatoes, peeled 
1 qt. water 
Cook first 6 ingredients for 20 minutes, then add tomatoes and 


nto jars and process 20 minutes. 


tel : a 
BN Delicious in hot dishes, chili, etc. 


Margaret (Pudwill) Urseth 
Seattle, Wa. 
2. Tbsp. chopped parsley 
DBs, a Or 


HERBED POTATOES 


21/2 Ibs. potatoes, thinly 


sliced 
2 Tbsp. chives or minced salt and pepper 
onion 1 clove minced garlic 
Soak potatoes in cold water for 5 minutes: drain. Do this 2 more 


times. Pat potatoes dry- 

Mix oil and herbs in 
Place ina 9 x 13 inch or 1 
until done. 


Coat well. 
a large bowl. Add potatoes: ~ 
0x 15 inch pan. Bake at 350° for 1 hour or 


Mrs. Caroline Meidinger 
Fredonia- N.D. 


STEWED TOMATOES 


2, tsp. celery salt 
2 tsp- sugar 
1/4 tsp- salt 


2 qt. tomatoes, cut in chunks 
4 Tbsp. green peppers, chopped 
4 Tbsp. onions, chopped 


4 Tbsp. celery, chopped ea 
ont. 


ing. Mix all ingredie 
ables 4 


11 veget 1/2 inch of top of jar. Put on co = 
ages jars to gro in water bath for 45 minuteg. 
into ¢ “d tight: 

pack in the band tig 


scre wing 
HOKE CASSEROLE 


ARTIC 
ts, 
; ‘choke hear 
me ciot (small jar) 
m é . 
1 can artichoke hearts 
not ane ee 
1 clove cut up garilc 
1 small onion, cut up 


Wilma 0 cn 

Stockton, ce 
salt and pepper to taste bs 
1/8 tsp. oregano 
1/8 tsp. Tabasco sauce 
dash of Worcestershire Sauce 
4 eggs 
2c. (1 lb.) grated cheddar Cheese 
1/4 c. dry bread crumbs 


, ‘ ts, use oil to fry onion and gar; 

d artichoke hearts, G 
Drain marinate 

until limp. s, add seasoning, bread crumbs and cheese, drained canned 

t eggs, re : 
; eo hearts (chop all hearts); mix all in bowl 

articho a buttered baking pan 7 x 11 inches, bake at 350 for 15 _ 

> ise aed until cheese has melted. Glass pans use 325° Oven, 

20 age baked in 9 x 13 x 2 inch baking pan. When cool, cut into 

en and use as an hors d'oeuvre. 


POTATOES AU GRATIN Olivia Groszhans 


Boil 6 large potatoes, cool and peel then grate like hash browns, 
Mix the following: 


1 can cream of chicken soup 
1 c. cultured sour cream 
1/4 c. butter, melted 


1 bunch scallions, chopped fine 
salt and pepper to taste 


Mix everything together and place in a greased 9 x 13 inch pan. 
Cover completely w 


ith grated Sharp cheddar cheese. Bake in a 
350° oven for 30 minutes 


COMPANY CAULIFLOWER 
~OMPANY CAULIFLOWER 


2 boxes frozen Cauliflower 
4 oz. can mushrooms 


Renee (Buchholz) Pederson 


Grand Forks, N.D. 
6 slices pimento cheese 


1/4 c. flour 
uA C pees Peppers, diced 2c. milk 
re 
utter dash of pepper 
Paprika 
Cook Caulif i 
caulifiowss Iflower until tender, 


Cooking, Do not over cook. Drain while 


utter. Blend in flour ais mushrooms and green pepper lightly ' 
00k, stirrj ; 8 4 smooth paste. CG ly stir in milk. 
cadena: 8 Constant] til thick. Pp radually s 


lace half cauliflower in quart 
alf of cheese slices; repeat 


Cook vegetables acco 
dx l3inch pan. Melt s¢ 
vegetables, Mix dressing ; 
‘ike at 350° for 35 minut 


By perite 
Cog 
lade Ke 


: On S p . : 
: aes kle with paprika, : 
tiny, 2d, alee oe pepe Bake in moderate 
n : Pall oT cai °ven 15 minutes 
ao y CARROTS 
tog 8 p PENN 
t Kton oy, cose lla Bendewala 
e a, ots ; 1/2 Cc. Vinegar 
: 7 Ie green peppers Sliced 3/4 c. sugar 
. jm" sliced 1 tsp. mustard se 
= Saucg laa ato SO ai 1 tsp. Worcestersis 
dar Ne vegetable © salt and pepper to biate. 
Ch re 
Ss Reg arrots then cook until firm. K 
; es long time. eeps in refrigerator. Can 
1 and ait 
Sar]; RROTS 
an Ic saxen CA Darlene Glaesman 
ned 
| Canney - ground carrots : c. bread or cracker crumbs 
0° for 15 | 2eges 1 nae Ce a a 
: OVen : ] tsP- salt - Sweet cream or 1/2 cream and 
1, cut ; 1/2 canned milk 
’ into 
Mix well. Put in greased pan. Bake about 45 minutes at 350° 
Groszhans yEGETABLE_CASSEROLE Nonuties Nioiitigese 
=h b f Mobridge, S.D. 
rowns,  7(10 oz.) pkgs- frozen broccoli 1/2 small pkg. Pepperidge Farm 
2 (10 oz.) pkgs- frozen cauliflower Dressing 
: ‘can cream of mushroom soup 1 stick margarine, melted 
ed fine | large or 3 small jars Kraft Old English cheese 
Cook vegetables according to package directions. Drain. Place 
in9x13 inch pan. Melt soup and cheese together and mix with 
nch pan. vegetables. Mix dressing and melted margarine. Pour over vegetables. 
ake ina Bake at 350° for 35 minutes. 
GLAZED HOLIDAY CARROTS Francine Rutschke 
2ederson Zeeland, N.D. 
ks, N.D- 3c, sliced carrots (1 Ib.) 1/2 tsp. ground ginger 
se c. margarine 1/4 tsp. grated orange peel 
/3.c. Mrs. Butterworth's Lite (optional) oh 
syrup or pancake syrup chopped parsley (optiona 
Pia nite until | 
te cook Sarrote in 1 inch boiling water 10 - 20 jenjen tenes 
ginger Drain, In small saucepan, meltimerge" ver carrots. 
while | BS Stir fis orange peel: cook 1 minute. Pour glaze © 
ightly » ‘ Garnish with chopped parsley, if desired. 
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Jo ‘ 
ASPARAGUS ROLL _UF® west SOY Sled 
ad and remove crusts. Roll flat with rollin Mn, 
Take se and sprinkle with crumbled bacon, Te Pin, 
Spread wit roll up jelly roll style. Fasten wit 
0 - 12 minutes. With 
slice into smaller portions afte, 


rolling: 
LaVerne Gieat 


LE CASSEROLE (Microwave) 


VEGETAB 
650 - 700 watt oven.) 


( 
ter to l pound bag frozen California Blend 


Add 2 tablespoons wa 
vegetables and cook at full power 5 minutes. 
Add: 

1/4 c. diced onion 


1 (6 oz.) jar Cheez Whiz 
1/2 can cream of chicken soup 1/4 c. milk 
1/3 c. Minute Rice 


1/4 c. diced celery 
Return to microwave oven and cook with probe to 150° (or 5-7 


minutes on full power). 

HOT POTATO SALAD Helen Nitschke 
Boil 10 medium potatoes using 2 teaspoons salt until tender. 
Brown 3 large onions in 1/2 cup oil or lard. 


Add: 


1/2 c. sugar 1/4 tsp. pepper 
ay c. vinegar 1c. water | cyabine vegetables, 
sp. salt | geno and 1/2 can fren 
] Bie, covered, at 35( 


Simmer for 5 minutes, then add potatoes which were sliced. | Selon bake, uncover 


Simmer 20 minutes more. 


BROCCOLI - RICE CASSEROLE Marilyn Boyle | 
Papillion, Ne. — 
2 pe chopped 1/4 c. chopped ~alenaie a | 
: iS cs Baa onion : ntfciso eae atale 
- cooked rice : 
2 cans cream of mushroom soup 


Cook ric ; ; 
cheese; mix soaaate ori drain broccoli. Add celery, onion, soup am — 
1 very large bakin a dd rice and pour into 2 buttered casseroles or 
chopped ham 8 dish. Bake at 350° for 30 minutes. Two c 
may be added to this recipe, if desired. a 


‘ Ss 
K <a ’ 
a \ 
oy 
a uS FRIED NION RING 
y Ay , ABULO S Rosemary (Henke) David 
ts SQ . . Bism k 
~ 31/2 ee 3 large onions eee se 
by 3 - 4 c. shortening 


c. beer 


1 1/2 


flour and beer in large bowl , 

and mix well. 

Dy ter to set at room temperature for 3 hours. Slice marhehys wile 
; and separate into rings. Dip in batter and fry in 10-inch skillet 

f shortening at 370°. Keep warm in oven on paper towels 


Combine 


iF 2 inches © 
fon; 5 cookie sheet at 200°. 
Qp, 
N 
a CASSERO 
yEGETABLE LE Ardella Gross 
| pkgs California Blend vegetables 1/2 tsp. Accent seasoning 
1 1/2 ¢- Minute Rice 1/2 tsp. celery salt 
1/4 ce margarine, melted 1 can mushrooms, drained 
j onion, diced 1 can cream of mushroom soup 
159. Mix well and top with 6 - 8 ounces of shredded cheese. Bake 
5. at 350° for 45 minutes. 
‘len ¥ swiss VEGETABLE MEDLEY Lenora Geiszler 
i 
: "eh 1 (16 oz.) bag frozen broccoli 1c. (4 oz.) shredded Swiss cheese 
i] tende, carrots and cauliflower 1/3 c. sour cream 
combination, thawed and 1/4 tsp. ground black pepper 
drained 1 (4 oz.) jar chopped pimento, 
1 (10 3/4 oz.) can condensed drained (optional) 
cream of mushroom soup 1 can French fried onions 
Combine vegetables, soup, 1/2 cup cheese, sour cream, pepper; 
pimento and 1/2 can French fried onions, pour into a 1-quart casserole. 
Bake, covered, at 350° for 30 minutes. Top with remaining cheese 
e sliced, and onions; bake, uncovered, 5 minutes longer. 
Makes 6 servings. 
Microwave Directions: Prepare as above, cook, covered, on high 
‘arilyn Boyle 8 minutes. Turn halfway through. Top with remaining cheese and 
a: onions, cook, uncovered, on high 1 minute or until cheese melts. 
i THANKSGIVING BEANS Verna Wagner 
Saute’: 
oon! soup 
P 4 oz. can mushrooms, sliced 1/2 c. mar garine 
aim sof 1 medium onion, sliced 
0 jes 
cas? “of Stir in: 
pwo | 
1/4 c, flour 1 c. sour cream 
(Cont.) 


le. milk 
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q smooth. Add 3/4 cup grated cheese, 


Stir until thick an 
1 tsp. Accent 
1/4 tsp- Tabasco sauce 


2 tsp. salt 


1 tsp. pepper 
s cut green beans; drained. Also 1 cup slice 


ee 
Mix with aoe Top with toasted almonds (optional), Wate, 
age 360° for 30 - 40 minutes, eae oe Can be a main an 
ea 
by tee sausage Or ground meat. Serves 


ches 


Sara Lee Auerback Mill 
er 


EAST CELERY : 
FAR_EAST CELE" ed pimee 
4c. 1 inch celery pieces 1/4 c. dice pimento 
ie eciint eter 1/4 c. slivered almonds 
1 (5 oz.) can water chestnuts, 2 Tbsp. melted butter 

: 1/2 c. soft bread crumbs 


drained and thinly sliced ‘ 
1 (10 1/2 oz.) can cream of chicken soup 


Prepare soft bread crumbs by whirling fresh bread in electric 


blender. ; , 
Cook celery in water about 8 minutes, until tender but stil] Cris 


Drain. Mix water chestnuts, soup and pimento with celery and Place 
in a 1 1/2-quart casserole. Toast almonds in butter in a shallow pan 
in 450° oven. Stir to keep almonds from burning. Add fresh bread 

crumbs to almonds and sprinkle over top of casserole. Bake at 350° 


for about 20 - 25 minutes. 


th phe 
! oe slig 
J} arin 


FOILED POTATOES Claudia Retzer 

3 large baking potatoes 1/4 lb. American cheese, cubed } iixdried soup» 

4 - 5 slices bacon, crisp 1/4 lb. oleo 4 ese casserdle and sp 
and crumbled salt and pepper to taste } courte oven for 35 = ‘ 


1 large onion, thinly sliced 
: | WD Mt | 

hes es nese potatoes into a large piece of foil or baking dish with ee 
- sprinkle with salt and pepper. Add bacon, cheese, onion slices 


and dab of ol : 
ia? of cleo over all. Seal with a double fold. Bake at 350° for 


Serves 4 - 5, 


CORN PUDDING Idalia Sayler 
a vay. 
2c. fresh or Canned corn 
(cream style) 
2 eggs 
2 Tbsp. sugar 


1 tsp. salt 

3/4 c. evaporated milk 

1/8 tsp. pepper 

i 2 Tbsp. melted shortening 
€at eggs sli : 

greased Sean oe mix all ingredients together and pour into 

until firm. Serves re i pan of water as for custard. Bake at 325° 


4 
ns 

of ms ff) 
~ ai 


CREAMY GREEN BEANS 
7 a Marilyn Boyle 
.2 cans drained French 1/2 c. th Papillion, Ne. 
1- © an beans 1-2 pcabrt cheddar cheese 

z ined, sli » brown su 
i «mall can cag ced he tap. salt gar 

‘e sour cream . of pepper 
3/4 c peute Sp. slivered almonds 


TATOES 
a Darlene M. Bollinger 
el Lehr, N.D. 
P medium sized potatoes, 1/2 pkg. dry onion soup mix 
ee (Lipton's) 
1/2 < 


Thoroughly wash potatoes, then slice unpeeled into a greased 
oa e dish. Cut butter into pieces, distributing evenly over potatoes. 
contents of the soup mix, then sprinkle half the mixture over 


Mix the 
satoes. Bake uncovered for 1 hour in 350° oven or microwave 20 - 


25 minutes at medium-high power. 


Sara Lee Auerback Miller 
Washington, Mo. 
1 env. Lipton's dried onion soup 
1 (8 oz.) carton sour cream 


=SCALLOPED SPINACH 


3 (10 oz.) pkgs. chopped 
spinach, slightly cooked 
and drained 

m and well-drained spinach. Place ina 


Mix dried soup, sour crea 
h buttered crumbs. Bake ina 


casserole and sprinkle wit 
moderate oven for 35 - 40 minutes. 
Joyce Goehring 
Long Lake, S.D. 
small amount sliced celery 
1 can cream of chicken soup 
1 stick of margarine 
1 small onion 


BAKED MIXED VEGETABLE Virginia Kaseman and 


1 pkg. frozen mixed vegetables 
(California Blend) 
1 can cream of mushroom soup 
lc. Minute Rice, uncooked 
Mix ingredients in a casserole, then put package of 8 ounces 
cheddar cheese, shredded (on top). Bake 1 - 1 1/2 hours at 350°. 


POTATO CASSEROLE Esther Klipfel 
32 oz. frozen hash browns 1/3 c. milk Spe 

1/2 c, margarin 2 Tbsp. minced onion 

: 2 c. grated cheddar cheese 


1 can cream of chicken soup 
1c. sour cream 


y iy crushed cornflakes 


(Cont.) 
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d onion. Put 1/2 over half of hash 
then more potatoes, rest of mixty, 
e 


lespoons oleo over top. Bake 45 : 


2 tab 


browns, § 
cornflakes 0? top- 
° 


minutes at 
Serves 12. 
_ RICE CASSEROLE Sara Lee Auerback Miller 


OLI 
BROCC Washington, 4 
1/4 can water — 


1/2 c. Cheez Whiz 


Drizzle 


1 chopped onion 


1/2 stick butter 

1 (20 oz.) pkg: frozen cut 1/2 ¢c. milk 

proccoli 1 c. uncooked Minute Rice 
cken soup 


1 can cream of chi 


Saute’ onion in putter, add the well drained, slightly cooked 
broccoli, rice, SOUP» water, Cheez Whiz and milk. Bake in a buttereq - yf in 
casserole 30 - 40 minutes at 350°. : i) ya rt 
1" ph yet 
er, 
BROCCOLI RICE HOT DISH Lorna Scherbenske mo opi" 
1 (6 oz.) pkg. Uncle Ben's 1 c. chopped celery hoi gg 
long grain wild rice (cook 1/2 c. chopped onion #4 wm 
as directed on pkg.) 2 Tbsp. margarine } am ; ups ° 
1 large box frozen broccoli 1 small jar Cheez Whiz, melted | se pat 
. (cook as directed on box) 1 can cream of chicken or cream : we if 
- 3 c. chopped chicken of cel 0 
(1 whole) ial ; ca! cssBh 
Put onion, butter and celery on heat unti N) 
: til v J gpg nec 
Put can of soup in bottom of casserole and add eee Behe ees ves ced 
and may be put in refrigerator overnight or frozen. Bak a Re = q 
for approximately 1 hour. nn Baketatea 
BROCCOLI CASSEROLE |= 
LouElla Opp 
1/3 c. melted margari |! 
1 tsp. salt BONS 1c. rice, cooked @ re etd 
1 c. grated cheese, sharp 1 small onion, diced qa tt cheddar ¢l 
1 large egg, beaten 1 (10 oz.) pkg. frozen broccoli or Be 
1c. milk California Blend (prepare asOn- | 
package) ; 


Mix margarine rie 
» Salt, cheese, egg, milk and onion. Blend with rice 


Add vegetables 
- Pour i 
minutes at 350°, our into buttered casserole and bake about 45 


G OT PC YT TO S A I ) Ann B - 


Parboil, peel 
and slice ‘ 
In saucepan, bring to Rhee ag 
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i 
" 
wh 
\ ‘Sy t 
ty tt 
d \ 
\ 
t 
ee ) 1/3 Ce sugar 1 tsp. salt 
1/3 Ge vinegar 1/4 tsp. pepper 
eS, 1/300 water ‘ 2 Tbsp. minced onion 
i 1 
Mh, aN ace 
} : ; 
ca ad until onions are tender. Add potatoes, simmer about 
‘ jnu es. 
Min, 15 m! 
te bi sPIN ACH STUFFING Lorna Scherbenske 
Cp 
lj 1c cooked fresh spinach LGe ricotta cheese 
Sh, or 1 (10 oz.) pkg. frozen 1 egg, lightly beaten 
ake ; “Oo, (thawed) 2 Tbsp. parsley, fresh, chopped 
Yay | 1/2 margarine 1 tsp. salt 
tte. /2 Ibe mushrooms, sliced 1 tsp. pepper 
~~ | chopped 1/2 tsp. poultry seasoning or 
as 1/2 c+ © chopped use savor salt 
| Ney 3 c. fresh bread crumbs 
g 
‘ Thoroughly drain spinach. If leaves are large, chop the spinach 
e A in a coarse style. Melt butter in saucepan and gently cook mushrooms, 
| celery and onion until onion begins to turn clear. Remove from heat 
2 Whiz, h and allow to cool slightly. Add remaining ingredients and mix 
bicken » hly. 
Eh op thoroughly 
Teay Makes about 5 cups of stuffing. 
ZUCCHINI CASSEROLE Martha Beveridge 
ables are tende, | 3 Ibs. zucchini 2 Tbsp. butter 
of mixture, Mir 3 onions, chopped 1/2 Ib. fresh mushrooms (canned 
Bake at 350° is okay) 
Sauce: 
Loulila 9p 2 Tbsp. butter, melted 1 tsp. seasoned salt 
1/2 c. grated cheddar cheese 1 c. sour cream 
d | Topping: 
en bor : Rit ckers 
! 2 z cra 
; fprepate® 2 Tbsp. grated cheddar cheese crushed Ri 
: Ti uncovered. 
Slice zucchini into thin slices. Parboil in pe Soe cay 
vit rice: Drain. Saute’ onions in butter. Add yseooe erent Sees 
rt i tl CR een x ae a 1 1/2 - 2-quart casserole. 
ou with ve heat through. Pour in 
ve aan : uncovered, at 350° for 30 minutes. 


Sprinkle topping over all. Bake, 
f se oy Serves 8. 


E CASSEROLE Nancy Kanga, 


ZUCCHINI AND CHEES 
1 c. grated sharp cheddar Cheese 


ini squash salt and pepper to taste 


chien grated zucch ; 
2 Tbsp. minced onion (optional) 


lc. cracker crumbs 


2 eggs, beaten 
Combine ingredients and put into wel]- 


n to 350°. : inutes, 
oan square baking dish. Bake for 45 minutes 
grea ; 


KOLACHI 


Mrs. Steven (Denise) Kost 
Stockton, Ca, 
2 medium zucchini ee fein hf on Cut 
rom the 
1 medium onion 1 small can tomato sauce 
; ee pene, 2c. grated cheddar cheese 
Cut zucchini in circles about 1/4 inch thick; quarter onion; 
cut bell pepper into 16 strips; crush the garlic. ade the corn, drain the 
water from the can. Add the tomato sauce - don't add any water, 
Put this in a saucepan, cover tightly; cook over simmer at least 
30 - 40 minutes, until everything is cooked the way you like it, 
then add 2 cups of cheddar cheese. Reduce heat or turn it off, 
cover tightly again and serve as soon as the cheese melts - in about 


10 - 15 minutes. 
Sometimes I add celery or broccoli just depending on what I have - 


a great way to use up leftover vegetables - but I think it is best when 
everything is right from the garden. 


ZUCCHINI SQUASH CASSEROLE Gertrude Betsch 
eee EE MADD EROLE 


5 slices raw bacon or bits of 8 slices Velveeta cheese 
ham 1 medium onion, sliced or diced 


6 tomatoes, sliced or use 1/2 c. rice 
1 (16 oz.) can broken into 6 c. zucchini squash, unpeeled, 


small pieces sliced 
1/8 tsp. pepper 


Cut bacon strips in half. Arran : : : 

. ge the ingredients in a greased 
nee as follows: Layer first with half of the Squash, half the 
hee Pepper, all of the onion, all of the rice, half the cheese and 
eae re aieereiebeas layers, ending with bacon on top. Bake at 

gon our 15 minutes or until squash is tender. 


rtrude Betsch 


ease 
‘ed or diced 


unpeeled, 


BREADS, 
ROLLS, PIES 
and PASTRIES 


20 minutes before baking will bake more rapidly 


aked In salt water for 


Potatoes SO 
will not turn dark if put In salted water (five teaspoons to one quart 


Sweet potatoes 
ately after peeling. 


of water) immedi 
r at least half an hour before frying to im- 


Let raw potatoe 


prove the crispnes fried potatoes. 


s of french 
r to peel potatoes which have b 


as molds when baking stuffed green peppers. 


Use a strawberry hulle een boiled in their ‘jackets’, 


Use greased muffin tins 
A few drops of lemon juice in the water will whiten boiled potatoes. 
der if you wrap potatoes in aluminum foil to bake them. 


The skins will remain ten 
They are attractively served in the foil, too. 


if you add a little milk to water in which cauliflower is cooking, the cauliflower will 
remain attractively white. 

ce a small tin cup or can half full of vinegar on the stove 
absorb all odor from it. 


it is important when and how you add salt in cooking. To blend with soups and 
sauces, put it in early, but add it to meats just before taking from the stove. In cake 
ingredients, salt can be mixed with the eggs. When cooking vegetables always salt 
the water in which they are cooked. Put salt in the pan when frying fish. 


When cooking cabbage, pla 
near the cabbage, and it will 


e from oranges—for fancy desserts or 


It is easy to remove the white membran 
el them. 


salads—by soaking them in boiling water for five minutes before you pe 
You can get more juice from a dried up lemon if you heat it for five minutes in boil- 
ing water before you squeeze it. 


If it's important to you to 
get walnut meats out whole, soak ight | 
salt water before you crack them. egsoek thane ae 


If th ippi ; 
ee Se eae looks as though it's not going to whip, add three or four drops 
juice or a bit of plain gelatin powder to it and it probably will. 


For quick and hand ; ; 
: , y seasonin i : 
ing six parts of salt and one Hl De Na keep.on hand 2a shaker conten 


Dip your b : Ptr ore 
adie AeA aren seers right after they are peeled. They will not turn dark 
apples. really adds quite a bit. The same may be done with 


in 
q, the CAUliflower will 
Of vinegar on the stove 


blend with soups and 
from the stove. In cake 
vegetables always salt 
frying fish 


_-for fancy desserts o 
fore you peel them 


for five minutes !" boll- 


he nuts overnight 


fous 
hree ™ 
* will , 
ker ont 
a ard? 
yur 0a 
not wit 


BREAD, ROLLS, PIES AND PASTRY 


CARROT BREAD Ardella Gross 
2 c. flour 3 eggs 
1/2 tsp- salt 1/2 c. coconut 


1/2 c. raisins 

2 c. grated carrots 
1 tsp. vanilla 

1 1/2 c. sugar 


2 tsp. soda 
2 tsp. cinnamon 


1/2 c- chopped nuts 
1 c. Wesson oil 


Sift flour, salt, soda and cinnamon. Add nuts, oil, vanilla, sugar, 
eggs» coconut, raisins and carrots. Mix well. Divide into 2 medium loaf 
pans. Let stand 20 minutes before baking. 

Makes 2 loaves. Bake at 300° for 1 hour. 


TENNESSEE PUMPKIN BREAD Mrs. Michael (Sandi) Kessel 
Fairport, N.Y. 

1/2 tsp. nutmeg 

2 eggs 1 tsp. baking soda 

1/2 c. vegetable oil 1/2 tsp. salt 

1 c. cooked or canned pumpkin 1 tsp. baking powder 

11/2 c. flour 1 pkg. instant coconut pudding 

1 1/2 tsp. cinnamon mix 


1 c. sugar 


Beat together sugar, €885> oil and pumpkin. Mix flour with soda, 
spices and baking powder. Stir into pumpkin mixture. Fold in pudding 
mix. Bake in greased loaf pan at 350° for 50 - 60 minutes or until 
toothpick comes out clean. Cool before slicing. 


PUMPKIN BREAD Emma Jenner 


In a blender, combine: 


1/2 c. water 


11/2 c. sugar 
1 c. cooked pumpkin 


2 eggs 
1/2 c. oil 


Blend until smooth. 

Add: 

1/4 tsp. baking powder 
1/2 tsp. cinnamon 

1/4 tsp. nutmeg 


1 3/4 c. flour 
1 tsp. salt 
1 tsp. soda 


d add 1/2 cup raisins and 1/2 cup nuts 
or 2 small loaf pans. 


Mix thoroughly by hand an 
not chopped. Pour into 1 large 
about 1 hour. 


tis 


Bake at 350° for 


N 


an 
popry SsED MUEERS Grand Forks, Bich 
1 1/2 c- milk » ND, 
_purpose flour 3 eggs 
3 ne ear 1/2 tsp- almond extract 
= p. baking powers 1 1/2 Tbsp. poppy seeds 
It 
1 1/2 c veset ffi 
ins. 
° Makes 2 dozen mi” ; 
Bake at Lane sugar, baking powder, salt in large bowl, Whisk 
Combine extract in another large bowl. Add dry ingredie \4 
Stir in pOppy seeds. Divide batter # . 


oil, milk, ess * ; d. 
hats moistene 
nly Bake until golden brown, about 30 minutes i] MY < 
7 gt 


between greased tins 
Janice : mG B) re 
KIN MUFFINS Mates Ad” 
puMPKIn = ; San Jose,c, | # e 
1 3/4 c. flour AG tsp. nutmeg | e 
1/4 tsp. baking powder sp. cinnamon | ; 
1/2 c. nuts, chopped oP oot 
1 tsp. baking soda # i 
2 eggs | we 
1 1/2 c. sugar ree q # 3 on 
1/2 tsp. salt ; | ys 1 
1 c. pumpkin :, yo of 
0 


1/2 tsp. cloves 
| ¥ 
aking powder, soda, salt and spices, | ye 


Sift together the flour, b 
Add nuts. se flow 
In another bowl, beat together the eggs, oil, pumpkin and 1/3 cup , ye? 
water. Stir into flour mixture until just combined. Pour into greased sinc. sige" aa 
muffin tins, 3/4 full. Tio taking PO 
Makes 18 muffins. Bake for 25 - 30 minutes at 375°. | Its, salt 
2 | } tig taking soda 
ELLOW BREAD (Quick) Jane Haas Le cranberries, Wa 
—— inhalves or 1 
pkg. yellow cake mix 4 eggs 7 Cé 
pkg. instant vanilla pudding 1 tsp. vanill : 
; ° a extract 
3/4 c. vegetable oil 1 aa butter extract S Paes 
3/4 c. water 1 eo eg, 
PS Str until 
| a 
fared 1) 


Put i : ; 
hom eee into bowl and beat 5- 8 minutes at high speed. | TF otey : 
Mix 1/4 cup na 2 bread pans. Put 1/4 of batter into each pats - 4 50 
in pans. Draw a ne and 1 teaspoon cinnamon. Sprinkle over battet | 
Bake at 350° for 1 age e marble. Put rest of batter into pans f ; 
R ntil done. a 
emove from pans. If desired, glaze. 


Glaze: 


1/2 c. powdered sugar 


1 Tbsp. milk 1/2 tsp. vanilla 


1/2 tsp. butter extract : ee 


Mix together, 


iS, 


/3 Cup 
“eased 


Haas 


yan. 
> pane 


BANANA BREAD 
jes ENS a 


ay Marcella Klipfel 
Mix in order given: Sioux Falls, S.D 


1/2 c. shortening, part butter 2c. flour 


, sugar 
ane 8 1 small tsp. soda 


2 eggs ll tsp. 
3 mashed bananas nuts, if desired 


Mix thoroughly and pour into 
for 50 - 60 minutes. pans. Bake in slow oven at 250 - 300° 


DATE BREAD Loretta Heyd 
etta Hey 
Grand F ol). 
1 c. sugar 1c. dates i aca ae 
“fet , cut fine 
1 egg, we eaten 1/2 c. chopped nuts 
1 big Tbsp. butter 1 1/2 c. flour 
1 tsp. soda 


Pour 1 cup boiling water over dates, then add butter so it melts. 
Mix all together. Pour in 1 loaf pan or 2 small ones and bake about 


1 hour at 375° oven. 


CRANBERRY ORANGE NUT BREAD Theresa Kessel 
Lodi, Ca. 

4 c. all-purpose flour 1 c. walnuts or pecans, 

1 1/2 c. sugar chopped 

1 Tbsp. baking powder 2 tsp. orange rind 

1 tsp. salt 2 eggs, beaten 

1 tsp. baking soda 1 1/2 c. orange juice 

2 c. cranberries, washed, cut 1/2 c. vegetable oil 

in halves or 1 can whole cranberry sauce 


Sift flour and dry ingredients. Stir in cranberries, nuts and orange 
rind. Combine eggs, orange juice and vegetable oil. Add to dry ingre- 
dients. Stir until just moistened. Divide batter into 3 lightly greased 
and floured 7 1/2 x 3 1/2 x 3 1/4 inch loaf pans. Bake in a preheated 
375° oven 45 - 50 minutes or until done. 


STRAWBERRY BREAD Margaret (Bender) Raile 
Bismarck, N.D. 


3 c. flour 2 c. sugar 
3 tsp. cinnamon 1 tsp. soda 

1 tsp. salt 1 1/4 c. salad oil 

2, (10 oz.) pkgs. frozen strawberries, 


4e 
ges, beaten ened 


n large bowl. Add 
hopped nuts may be 
(Cont.) 


soda and salt i 


cinnamon, ‘ 
trawberries, © 


Combine flour, sugar; “eas 
ly. Stir ins 


oil and eggs. Mix thorough 


added if desired. 
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ed and floured loaf pans and bay, | 


t 35 fy 
| 'f 
improves it "te, 4 4? 
ight before slicing: g Lorett | W fa 
overnl ROLL . 
MACAROON Krame, fe F 
CHOCOLATE | : i 
= wy 1 
f Rhodes sweet ae ie tip a 4p? 
1 cteared as directe iso re 5c 
Filling ty i? (it? ph, h 
an ys" gh gh” git 
: M4 3 Tbsp. (about) cream or milk | 0 ae f 
(2c, brown sugars packe 1/2 c. shredded coconut | fe at i f 
oa: unsweetened cocoa 1/2 c. chopped nuts (optional) p' i | wine 
powder coated Quick Icing | fie os oo 
1/2 c. butter or marge fic a ‘i 
softened : ie ons ae 
ugar and cocoa toget er. coconut i ; 
ies et PE eS chart be very thick. Set aside, | fe 1) 
nuts. Blend in . 


dough rise until almost doubled. Roll out dough on floured 
Let dou 


h with filling, Rp on d 
hrectangle. Spread doug seing. Roll 4 Place an 
surface to a 1 4 5 ieee side. Pinch to seal edges. Cut into 12 or - ott a bed er 
se og ae e cut-side down in buttered 9 x 9 or 10 a 8 inch pan, elt” 10 minutes: 
Z ik agers warm place until light or doubled in size, 30 - 69 
over; 
minutes. 


ie. SEED Bh 
Bake in a 375° oven for 20 - 25 minutes. Drizzle with Quick Icing on POPPY oe — 
and remove to rack to cool. 


7 {gig lemon cake mix 
' 2 F ‘ 
ae } {aig instant lemon puddit 
Quick Icing: | oe 
Mix: | 
1 c. sifted confectioners sugar 1 Tbsp. milk Dinut 
2 eae? 
Thin with more milk if necessary. Mnut 


BRAN MUFFINS Lorna Scherbenske | _ wy BREAD 
4c. All-Bran q i 


2 c. boiling water 


Soak while mixing the rest. 


3 c. sugar or equivalent h 
oney 4 eggs 
le, shortening or oil 1 at. butteraee 
Sift: 


5c. flour 


1 tsp. salt 
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n Or 
nut Tk 


Ptional 


) 


d Coc 
ASide, 
| On f] 
illing, Reo 
Into 12 oh 
8 inch pan, 
e, 30 - 60 


Onut and 


th Quick Icing 


cher penske 


5 tsp. baking soda 


Add 2 cups All-Bran and all of s 
’ Oaked : F 
2 - 3 weeks. Occasionally bake in muffin ae pe pees pectic bee 


minutes. 
LAH 
cau Nadine Lehr 


2c. lukewarm water 1 1/2 ts 
Pp. salt 
: Seed yeast : sticks margarine 
Ce eggs 
1 1/2 c- sugar ri 


Mix water and yeast in very large bowl; add 3 cups flour and 1 
sugar. Stir with fork and let rise 1/2 hour in warm place. 

In another bowl, mix 5 cups flour, salt and 1/2 cup sugar. Add 
margarine and cut in as with pie dough until mixture resembles coarse 
meal. At end of 1/2 hour, add 4 beaten eggs to yeast mixture and stir 
well. Add flour-margarine mixture. If sticky, add 2 more cups flour; 
knead well on floured board. Put in oiled bowl and cover with towel. 
Let rise 2 hours or until double. Punch down and knead lightly for a 


minute or two. 
Divide into 4 parts. Divide 


cup 


each part into 3 and roll into strips 
Place on oiled cookie sheets and let rise 3 - 5 hours. When 
beat egg and brush tops of bread with it. Bake at 350° 
Serve warm and break "hunks" off to eat. 


to braid. 
ready to bake, 
for about 30 minutes. 


LEMON POPPY SEED BREAD Barbara Goettle 


1 pkg. lemon cake mix 1c. water 


1 pkg. instant lemon pudding 4 eggs 
Icon! 1 Tbsp. poppy seed 
1/2 c. walnuts (optional) 


Beat 4 minutes and pour into 2 large loaf pans or 4 small pans. 
Bake at 350° for 40 minutes. 


POPPY SEED BREAD DeLoris Rudolph 


2 Tbsp. poppy seeds 1 c. warm water 


are mixed. 


Let stand until remainder of ingredients 


1 pkg. lemon instant pudding 
4 eggs 


1 yellow cake mix 
1/2 c. oil 
Mix and add poppy seed mixture. Grease and flour pans. Bake 


35 - 40 minutes. 


READ asa 
m 
Ne 


HONEY OATMEAL B 
1 tsp. salt 
2 pkgs. yeast 


1c oatmeal 
11/4 ¢ poilin 
1/2 c honey 


2 eggs, well beaten 


g water 
6-61/2c. flour 


1/3 c oil 
yeast in 1/2 cup warm water with a little sy 
water over oatm n large bowl, add the ia Set an. 
and cool. Stir in 2 cups flour, eggs, yeast ney, oi Side. 
t on floured board and let rest 10 een in ‘a 
MuUteg a 


Place ina greased bowl, let rise ; 
Se in a Wart 
T™m 


Pour boiling 
salt, mix well 


maining flour, 
until smooth and elastic. 

ti] double in bulk. Punch down and divide in half 

ds together and place in well=<ili ‘ 


place un 
loaves- Pinch edges and en 
i eh oatmeal, seal edges down, greas 
° , e to 
e at 375° for 30 minutes or wititreoiel 
olden 


turn ou 


brow, 


Take from pans, 
Makes 5 -6 sma 
substituted for the honey 
FLAT BREAD 
3 J . 
anice Rott 


1 pt. buttermilk 

1/3 Co oil 

c. graham f]l 

2 Tbsp. sugar , r 
1 scant tsp. soda white flour 

ix first 6 ingredients. Add white flour to make a stiff d peo 
oat sft TOC 
| Sap is go0d for kucheny 1) 


Usi i 
in naire oy beep about the size of a large walnut 
Fry on a hot a Bie have a piece about 12 - 14 aa Paper thin 
brown and cri several minutes on each si nes round, 
crisp. Flat bread can also be baked ee ona auls-BNS- COFFEE CAKE pC 


h ; 
ot oven. Eat with butter or margarine 
HOMEMA 
HOMEMADE PARTY RYE BREAD alinger | — Y 
3 1/4 - 3 3/4 Donna Eszli ~ ter tartning | 
gE: c. white flour 2 vk : a | 
2 tsp. : ] argarine Pe aa i . } 
ot a 1 Tbsp. caraway seed 7 b 
2 Tbsp. posed 1 1/4 c. water 7 rt 
gar 1/2 c. milk J Seg te Suga 
1/4 c. molasses 7 . | Stig 
7 Ue, In | 
Heyer 3 ayn, ke 
ar 


In large b 
and owl, mix 1] : 
oe Set Li ais white flour, 2 cups rye flour, sugar salt 
Add nbine water, milk ’ ’ 
rake ne per etients, Mix ene and molasses; heat until war™ 
fOlmifiss t dough. Knead caraway seeds. Stir i ; heat untl . 
€s. Shape into a eee lightly floured b n enough flour - 
all, cover and let dd ua smooth, pune? 
st for 20 minutes fc 
angle 
til 


dough do 
wn, divide ; 
Shane j » GlVide in 
pen bte léringh re Roll each half i 
8 loaves. Place on ae at x 6 inch reas 
sed sheet, let rise E 
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ee 


X, b, 
\ 
‘ 
; ‘ 
double 1n bulk. With sharp knife, , 
| Brush with egg white and ane Oeicle a ith sesuks va pi eae 
° e : : sesame 5 k 
Sues, at 375 for 30 - 35 minutes. Cool before slicing. aoa) 
Sone D DOUGH 
ie ay . : BREAD ————— Inez Salzer 
nce taal 
Pint : ty | 4c eo, flour L/2tcnwater 
Se " Ry, iN | 1/2 c- m1 ‘ 1/2 c. vegetable oil 
lf by, te 1 pkg- yeas 1 tsp. salt 
le orm ~ a | 1/4 c. sugar or honey 2 eggs, beaten 
) Q 
Ds, ae Measure ‘ 1/2 cups flour into mixing bowl, stir in yeast. Pour 
1] Bolg Any water, milk, oil and sugar and salt into saucepan. Heat only until 
& hy. warm. Add to flour mixture. Beat until smooth. Stir in eggs. Add 
'S tp a) remaining flour and beat until smooth and elastic. Let rise for 1/2 
2Y be hour. Punch down and let rise again. Shape into loaves, let rise again 
and bake at 350° for 35 - 40 minutes. 
J ANice Rot REFRIGERATION DOUGH Katie Rath 
t 
2p 1/2 c- lukewarm water 1 heaping Tbsp. salt 
1 pkg. yeast, dissolved 3c. warm water 
1 c. sugar 3 eggs, beaten 
1 c. shortening 10 c. flour 
Mix by spoon and let rise. Leave at room temperature and punch 
stiff dough, down 2 other times. Store in refrigerator and use as desired. May be 
roll paper thin kept for 1 week. 
es round, This dough is good for kuchen, rolls, butterhorns, etc. 
elt : 
pena) ROLLS - BUNS - COFFEE CAKE DOUGH Mrs. Frieda Pfeifle 
sheets ina ee eee 
2 c. milk, scalded 2 cakes compressed yeast 
1/2 c. butter or shortening 1/4 c. lukewarm water 
1a Eszlinger 1/3 c. sugar 2 eggs, well beaten 
1 Tbsp. salt 6 c. sifted flour 
Scald milk, add shortening, sugar and salt. Cool to lukewarm. 
Crumble yeast and soften in lukewarm water, then add to lukewarm 
milk mixture. Add 3 cups flour, beat until smooth. Add eggs and stir 
well then add remaining flour to make a moderately soft dough. 
Knead until smooth. Cover and let rise ina warm place (about 1 hour). 
it Shape into rolls. Place them in greased pans, brush with melted butter. 
sug” B¢ Cover and let rise until light. Bake in preheated oven 350° about 
15 - 25 minutes. 
til wo Marlene Meidinger 
10 ie to GARLIC BUBBLE LOAF 
b es ; 
300” punt” 1 loaf frozen white bread 1/4 c. margarine or butters melted 
ee” ll! (Cont.) 
or cto a 119 
ch F se yo? 


Fae, 
aes 


1 tsp. dried parsley flakes 
1/4 tsp. salt 


lend together melted butter, 
and soften doug: ott pieces of dough about the a Bari, 
and salt. ter mixture. Place pieces of dough he 4 

,is used. Cover, let rise until q nto 
Brush with butter, Ubleg 


Ollie Sa 
GAR a 
ahs _ 1 pkg. Mozzarella cheese, 


d 
n cheese; softene shredded 


1 carton creal 
garlic powder 


2 Tbsp. butter 

] eeatun onion, cut up fine 

Mix all together spread on French bread in between olicagi 
ix , 

bread. Wrap in foil. 

on cookie sheet. 

PIZZA CRUST DOUGH : = 

PIZZA_CRUs* << 

1/4 c. shortening 

2 1/2 Tbsp. sugar 

1 1/2 tsp. salt 


1/4 c. lukewarm water 
1 tsp. sugar 

1 pkg. yeast 

1 1/4 c. lukewarm milk 


Combine water, sugar and yeast. Stir until dissolved. Add milk, 
shortening, sugar and salt. Stir in flour and mix well. Knead 3-5 
minutes. Let rise. Divide dough and spread on cookie sheet. If you 
want a thick crust, let rise, if not, top with your favorite toppings 
immediately. Bake at 350° about 30 minutes. 

Makes 3 large pizzas. 

BUTTER HORNS LeVina (Heyd) Krueger 
Wishek, N.D. 

1 1/4 c. butter or margarine 

lc. cream 

4 egg yolks, beaten 


4c. flour 

1 cake yeast (or dry) 
1 tsp. vanilla 

1 tsp. salt 


Sift flour and i 
with blender, the Salt, add yeast and butter. Cut in dry ingredients 


and chill in refyj 
Make a 12- 


4 heen beaten lt 
Sp. vanilla 
1/2 c. crushed pecans 


‘Berator for 2 hours, 
Inch circle, 
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Bake 1/2 hour or longer at 350°. Also 200d broil 1 


n add egg yolks, cream and vanilla. Shape into 5 } 


then cut into 10 - 12 wedges per circle. Va 


fx 
\/, ne 
; Ms ‘ 
" 
4h yh 


Patna cescett and Prat 
- ion, Alov at least 11/2 
and let rise at room 
- geditherising of the rolls 

J} seein bulk, brush with 
P Von for 12-15 minu 
‘ist These rolls fre 

2 large rolls ¢ 


Add milk, 
i 5 

, If you 
pings 


Krueger 
1k, N.D. 
ne 


,dients 
ae: palls 


yrcle 


k Sida 5 Soe Bereta of filling. Roll wide side in 
and oe ce. eating is optional’) es, then frost with powdered sugar 
CROISSANTS (Easy) Pam McShane 
1/4 c. melted butter 
lc. chilled butter 
5 c. unsifted flour 
1 egg beaten with 

1 Tbsp. water 


2 pkgs: dry yeast 
1c warm water 
3/4 c evaporated milk 


1 1/2 tsp» salt 
1 egs 
1/3 c- sugar 

In a large bowl, sprinkle yeast over warm water to soften. Stir 
in 1 cup flour, evaporated milk, egg, sugar, melted butter and salt. 
Beat to make a smooth batter. Set aside. Cut the chilled butter into 
the remaining flour until butter particles are the size of dried kidney 
beans. Pour yeast batter over top and carefully turn the mixture over 
with a spatula to blend just until all the flour is moistened. Cover bowl 
tightly with plastic wrap and refrigerate until well chilled, at least 
4 hours and up to 4 days. Remove dough to floured board and press 
into a compact ball. Knead about 6 turns to release air bubbles. Divide 
dough into 4 equal parts. Shape one part at a time leaving remaining 
dough wrapped in plastic wrap in refrigerator. To shape, roll 1/4 
dough on floured board into circle 17 inches in diameter. With a sharp 
knife, cut circle into 8 (16 for small rolls) pie-shaped wedges. 

For each croissant, loosely roll wedges toward point. Shape each 
roll into a crescent and place on ungreased cookie sheet with the point 
down. Allow at least 1 1/2 inches space around each croissant. Cover 
lightly and let rise at room temperature in a draft-free place. Do not 
speed the rising of the rolls by placing them in a warm spot. When almost 
doubled in bulk, brush with egg and water mixture. Bake in preheated 
400° oven for 12 - 15 minutes. 

Note: These rolls freeze well. 

Makes 32 large rolls or 64 small rolls. 


SKIER'S FRENCH TOAST Mrs. B. F. (Beada) Heitzmann 
(Also good for company breakfast.) 


5 eggs 

1 1/2 c. milk 
1 tsp. vanilla 
1/4 tsp. salt 


2 Tbsp. corn syrup 
1/2 c. butter 
1 c. brown sugar 
1 loaf unsliced firm white bread 
(trim crusts) 
Combine syrup, butter and sugar in saucepan. Simmer until syrup- 
like. Pour mixture over bottom of 9 x 13 inch baking pan. Slice 
bread into 12 - 16 slices. Place over syrup» layering as needed. Beat 
together eggs, milk, vanilla and salt. Pour over bread. cones 
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at 350° for 45 miny 


overed 
ee and breakfast 


Bake 
ar ent with applesauce 


tes, 
Ss Ut ; 


E dp 
pAY_FR : 
SUNDAY FET ayainches 1 Tbsp: Branulated suger 


1/2 tsp. vanilla 
1 tsp. salt 


thick Aa 
1/2 ¢- milk 2 Tbsp. butter or margarine 
4 eggs end Marnier or orange confectioners sugar 
2 Tbsp- 7a 

juice 


bread in single layer in 12 x 8 x 2 inch baking digh, 
Arrange all with rotary beater, beat eggs, milk, Sugar, ye 
In Saal salt until well blended. Refrigerate, covereg, anil 
orange Jul 
vernight. 
4 In hot butter or marg 
about 4 minutes on 


arine in skillet, saute’ bread unti] golden 
each side. Sprinkle with confectioners 
brown, 


sugar. 
= Makes 4 servings. 


PANCAKES Wanda Delzer 


2 eggs 3 Tbsp. sugar 
1/4 tsp. salt 


Beat. 


3 Tbsp. butter 
3 Tbsp. baking powder 


1 1/2 c. milk 
1 1/2 c. flour 


Mix, form pancakes. 


SWEET PANCAKES Emma Fiscal 
2 My Mother's recipe 
2 cs 1/4 tsp. salt 

. sugar pea 
1/2 c. milk tsp. baking powder 


1 c. flour 


powder together and ad 
pan until smokin 
used fat.) 


) WHOLE WHEAT GRIDDLE CAKES 
: c. whole wheat flour 
¢- all-purpose flour 


1 Tbsp. baking powder 
1 Tbsp. brown sugar 
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® age 
peaten 
| OY elie sour crea 


Beat eggs and add the sugar, salt and milk. Sift the flour and bakit 
d to the batter. Heat about 3 tablespoons ole . 
8 and fry the pancakes. You need lots of oil. (My ™° 4 


Beada Heitzmam | 4 ‘ “Tht Aten 


Combine soda, salt, 


7 sigur, add vanilla and be 


--Adtheliqids, Chill, r 


J "etoadda little 
= 


tp 


a 
: ih dry 
an hater 


5 \ wt 


mn 


x 


yma Fischer 
her's recipe 


| 


1/4 butter or margarine, 
cut up 
1 beaten egg 


11/4 c. milk 


1/4 c, finel 
-* 1% h c 
1/2 tap. bait i Stated come 
Stir together d 
aseapine tit are vert pee Cut in margarine until c 
1 ; add all at once to d j ‘pleat CrUmNRY > 
a fork unti completely moistened ry ingredients, stirring with 


Sti 
patter on lightly greased griddle or WauvyidRitien yeeet sown 1/4 cup 
-be ead down to 


1/4 inch circle. When bubbly, t . 
Makes 10 pancakes, y, turn over, Serve immediately. 


RAISED DOUGHNUTS 
Alma Wacker 


Long Lake, 5.D. 


1 c. sugar 
1/2 c shortening 2c. boiled water 


Set aside to cool. 


1 egg, beaten 


1 tsp. salt 2 pkgs. yeast dissolved in warm water 


8 c. flour 


Mix ingredients in order. Let rise 3 hours. Roll out and let rise 
again. Deep fry. 
DOUGHNUTS seit Ckeaaeeae 

Aberdeen, S.D. 
1 c. buttermilk 
1 tsp. soda 
1/2 tsp. salt 
2 tsp. baking powder 
4 c. flour 


2 rounded Tbsp. soft butter 
1 c. sugar 

1 tsp. vanilla 

3 eggs, beaten 

1/2 c. cultured sour cream 


Combine soda, salt, baking powder and flour. Cream butter and 
sugar, add vanilla and beaten eggs. Add alternately the dry ingredients 
and the liquids. Chill, roll out and cut in doughnut shapes. You might 
have to add a little more flour, but keep dough soft. Fry in deep fat. 


Very good. 


GLAZED POTATO DOUGHNUTS Mrs. Anna Bendewald 
1/4 c. shortening 

1/4 tsp. salt 

3/4 c. mashed potatoes 

5 - 6c. flour, sifted 


1 pkg. active dry yeast 
2 eggs, well beaten 

1/4 c. sugar 

1/4 c. warm water 

1 c. milk, scalded 


not too hot. Take off from stove then add 
when cooled. Add salt to beaten eggs and 


ke a nice soft dough. Let rise for 1 hour, 
(Cont.) 


Scald the milk, 
shortening, sugar and yeast 
add to rest. Add flour to ma 
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j 4 
gies acutewith doughnut cutter. Let rs, Rain 4 iho (ey 
ginch tat Py 0 | 
Roll vse +h a powdered sugar and lemon juice MIXturg f Aid Wo? Vy 
and wee be glazed wit Mrs , f Ve ‘gf 4 
May - Wm, Pf ey i e” 
RITTERS Pifle Bd, (0 out 
APPLE 1 egg, beaten : iy, 1p 
‘ 2/3 c. milk iW iff 0 Ngh 
lc. SS ieuaet 1 tsp. cooking oil : fy vo 
2 Legh a powder cooking oil for deep fat fryin p 6 
ts g a 
: sh of salt 4 large tart apples* Ay isf 
5a ae é 
in 1/2 inch rings. iy 
*Peel, core na Sage Luee the flour, dt Sect baking POWder 
In mixing bow milk, oil together, add egg mixture all at once,, VA uf my 
and salt. Mix ee just until blended (heat 1 inch of oil to 375°), i ef 
ae Pee cingsin batter one at a time, fry nice and brown on each, Py 
Dip app 1) ; uC 
side ican? ns 1/4 cup sugar, 1/4 teaspoon Cinnamon, 4 iv 
nas Z : 7 
Sprinkle this over the warm fritters. it 4 ly pot ‘ 
: ef +h C 
Mrs. Mel P20 wit 
WATER OR ICE KIPPELS elvin Baumann we? ero 
EE ‘ 
ail gust ih golackY 
istspers 
4c. flour rea (i i 
1 c. shortening (I use 1 A Rs! a dry yeast in wats 
argarine) ‘ mt |, 
3 ne Ake rind of lemon (I use juice, 1 Tbsp.) wo 
2 c. sour cream tt 
7 ig st 
Mix shortening with flour as for pie crust; add egg yolks, sour ; 
wate 
cream, yeast and lemon juice. Mix well. Chill overnight. Roll out an iv 
or pat out with lots of sugar and cinnamon. Bake about 350° until ‘elt | cup milk and ¢ 


light brown. Watch carefully as they burn easily. They are like g ait 
Krispies you buy at the baker only better. . 4 
| Rengy 


"SPEEDIE" KOLACKYy Loretta Kramer | Sx} 
Scere . { “me 


Cuts time in half. . - no kneading! 
Combine: 


2c. warm water (110-115°) 


1/3 c. sugar 2 pkgs. active dry yeast 


Add: 
1 Tbsp. salt 


2 c. sifted Occident All-Purpos? 
flour i 


Beat for 2 »; 2 i 
Minutes with electric mixer or rotary beater. — 
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Add: 


2 eggs 
1/3 c. softened shortening 


Beat 1 minute. 
Blend in 4 1/2 cups sifted Occi 
ccident fl ‘ 
. Let rest f ; our and : ‘ 
raed et rot for 20 minutes, This mates dough eater oh 
ugh in half. Use 1/2 for 16 Eolacke toh eee 


ning dough or use for pan rolls 


. remai aiecacd 
Un Roll "Speedie" dough to 1/2 i 
: ali rounds and place on 2 greased secs aampas Cut into 2 1/2 inch 
0; Let rise until light, about 40 minut ets. 
oe to pun. Fill centers. es. Press indentation into each 
Wn 
9 : 
Non, Combine: 
11/2 c. cooked prune pulp 1/2 : 
vin ee tsp. cinnamon 
B 1/4 c. prune Juice 1 tsp. ‘Ui 
Umar, 1/2 c. sugar p- orange juice 
Bake in moderately hot oven (375°) for 18 - 20 mi 
: * inutes. 
Y Yeast in Frost while warm with confectioners icing. nutes 
, Makes 16 Kolacky. 
ice 
yolks, sour 2 pkgs. yeast 1/2 c. water 
i Roll out Dissolve yeast in water. 
350° until Scald 1 cup milk and cool. 
are like Add: 
1/2 c. sugar il, oH onl 
‘tta Kramer 2 tsp. salt 4 beaten eggs 
| 1 tsp. vanilla 
Blend in about 5 1/2 cups of flour. Mix and then let rise 1 1/2 hours. 
Mix: 
+ 1c. sugar 2 tsp. cinnamon 
) 
Make walnut size balls of dough and roll again the size of a pencil. 
Dip in butter, then roll in sugar mixture. Bake for 20 minutes in 
350° oven. Very good ~ soft dough. 
osé 
_puP 


Ott 
R ROLLS OR 
MEL - FO ; Aberdeen ¢ 
CARA 1 c. vanilla ice cream €en, sr 
argarine 
n sugar 


1 stick ™ 
1 Ce brow 


over rolls or in bottom of pa : 
You can add nuts. Bake at 35 qe Rou = 
f 


a poil, pour 


Bring this a itt rolls On+ ‘if 
before Y ugh caramel for 9 x 13 j; 
30 ae minutes- Very good. Enoug 3 inch Pan, " 
R ROLLS Vickie Meig: .. 


CARAMEL _FO Fredonia 
melt 1/2 cup butter. ND, 


In a small saucepan, 
Add: 


1 Tbsp. light corn syrup 


1c. brown sugar 
1/2 c. half & half 


9 x 13 inch baking pan. Place rolj, 


minute. Pour ina hae 
Cover; let rise in warm place untj] d 
0) 


Boil 1 


ut side down, over mixture. ' 
in size. Bake at 375° about 25 minutes. Uble 
Note: Frozen bread dough works well. 
EASY CARAMEL ROLLS Nancy Fisch 


1 large box vanilla pudding (not 
instant) 

2 Tbsp. milk 

cinnamon to taste 


2 loaves frozen bread dough 
1/2 c. butter or margarine 
1 c. brown sugar 


Thaw bread but don't let it rise. Break one loaf into the bottom of 1 


a 9x13 inch greased pan. Melt butter, add su i i 
é C gar, pudding, milk 
epee Mix well. Pour over broken bread. Break sveeecate ‘ed AMMRSCOTCH ROLLS 
ia se and put on top. Let rise for 2 1/2 - 3 hours. Bake at 350° | 

minutes. Cool 5 minutes and invert pan to remove rolls. P_ Nitogether 
STICKY QUICKY ROLLS sallocy Gaatie 


1/2 tsp. butter or margarine 
1/2 tsp. brown sugar 
1/2 tsp. light corn syrup 


chocolate chips, nuts, raisins, 
coconut (optional) 
refrigerator rolls 


Place butter, b ‘ Crug 
‘ A » DYOWn su * : . Pe . 
Sate 10 muffin tins, Pre. Nght corn syrup and optional aaa atte 

© carame] t S the dough, squeezing the edges S° Ling ie 


Note: You may place 1/2 Serve warm or cold. 
aNplact cup of each of the ingredients into 
Cing the rolls over this. 


yy 
% Vy ‘yy ‘4 
oh } 
es 
"p ‘at 


in to remove rolls, 
Mallory Gross 


“hips, nuts, raisins) 
(optionall 
rolls 


| 
| 


Que Rees RAMEL ROLLS Ruby L. Mayer Moore 
° Bismarck, N.D. 
Heat oven to 350°. Put 2 tables ey 
4 : ; Ppoons of butt 
eae topping in a Seineuiewer Geis a utter and 1/3 cup caramel 
Heat this mixture until butter is melted, blend well. Top with 
pecans or chopped walnuts and 1 can of refrigerated bread sticks 
dough, separated and left in coils. Bake at 350° for 20 - 30 minutes 


until nicely browned. 


Serves 8. 
pupouk ROLLS Violet Bendewald 
1 pkg. yeast 1/2 c. warm milk 
1c. warm water 3 Tbsp. Crisco oil 
1 egg, beaten 3 Tbsp. sugar 
1 tsp. salt 4 c. flour 


Let rise once, make into rolls and let rise again and bake. 


EASY CINNAMON BISCUITS Sue Dollinger 
Venturia, N.D. 
1 loaf frozen bread dough 1/2 c. sugar 
(white or whole wheat) 1 tsp. cinnamon (or to taste) 


1/3 c. butter or margarine 


Thaw bread dough until almost soft. Slice cross wise into 9 or 
10 biscuits. Melt butter or margarine. Combine sugar and cinnamon. 
Dip each biscuit into butter then roll in sugar mixture. Place in loaf 
pan side by side. Let rise to top of pan. Bake at 350° for 20 - 25 
minutes. 
BUTTERSCOTCH ROLLS Marie M. Maier 


Mix together: 


1/3 c. shortening 


2 Cet lour 
IVetemulk 


1 tsp. baking powder 
1/2 tsp. salt 


Roll out like pie crust. AF, 
Brush with butter, sprinkle with brown sugar. Roll like jelly roll, 


cut into 1 1/2 inch pieces. Put on cookie sheet and bake at 350° until 
brown. 
Mrs. Oscar Bertsch 


7-UP PIE CRUST 


1c. 7-Up 


5c. flour 
1 tsp. salt 


2c. Crisco 
(Cont.) 
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Hy. 


with pastry blender until crumbly, Aq 
5 


- and Crisco 


ix well. ; 
pout 6 sin8 


Cut flov 


dd 7-Up» ™ 
A Makes a 


Frieda Aum 
1 


CRUST nden.) 


aan be used for plache 
aah 1 c. lard 


2 1/2 c. flow 


1 3/4 c. vegetable shortenj 
(no animal fat) 

1 Tbsp. vinegar 

1 large egg 

1/2 c. water 


4c. unsifted flour, lightly ie 
spooned into cup 
1 Tbsp. sugar 


2 tsp. salt 


Mix flour, sugar and salt well. Blend in shortening with fork or 
pastry blender. 


into balls. Wrap each in plastic wrap. Chill at least 1/2 hour before 
rolling. Freezes very well too. 


PIE CRUST Mrs. Cyrus Pfeifle 


5 c. flour 


Ie/3ice 
1 tsp. salt WD (Ss Mes 


8 oz. cold water 


I use this recipe for al] my crusts. 


EASY PIE CRUST AND STRAWBERRY PIE 
Mix: 


1 c, flour 


! stick softened laa 1 Tbsp. powdered sugar 

_ Do not roll, 

Minutes at 350° 

Cooled pie shel], 
oil; 


Press into pie man 


* Cool. Slice and cee prick crust. Bake 10 


ead 1 pint fresh strawberries 


Cc. Sugar 
I Tbsp. cornstarch 
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tea, | 


= = 


_ 
~S 


1 tsp- salt : Heh mi 
olk in a cup, then fill up wit) milk to make 2/9 um 
Se of she @G8 can be spread on a double Crust Dies Pink . 
The whites 
with sugar. 
J 
PERFECT PIE CRUST Sne Bagg 


S&S 


Blend together water, egg, vinegar. Combine both mixtures with — 
fork. Divide in 5 - 6 portions, depending on size of pies needed, Form | 


Olga (Spitzer) Holmes, Leoti, Ks | 


8 


= R, 
a 


% 
SS 


Betegg whites until frothy 


‘] eco iste stands in sti! 


eyponder and walnuts, Spr 


Pathe a 325° fon 4s mh 


Mrs. Cyrus Pete 


c. lard 
“old water 


stir in 1 package wild strawberry jello; cool 
pour over strawberries in pie shell. Chill. May top with whipped 


cream: 


AM_PIE 
APPLE = Vera Glur 
1 c, sour cream 


c, finely chopped apples 
1 eee, well beaten 


3/4 sugar 
1/8 tsp- a 1/2 tsp. vanilla 
2 Tbsp: our 


Combine sugar and flour. Add cream, egg, vanilla and salt. 
until smooth. Add apples and mix thoroughly. Pour into unbaked 


eat ° ‘ 
B ll. Bake at 450° for 15 minutes. Turn heat to 325° and bake 


1/3 ¢ prown sugar 1/4 c. butter 


1/2 tsP- cinnamon 


Remove pie from oven and sprinkle this mixture over pie- Return 
to oven and bake 25 minutes more. 


Mavis Erlenbusch 
and Leona Weszner 
1 1/2 tsp. vanilla 
1/2 tsp. baking powder 
1/2 c. chopped nuts 


SODA CRACKER PIE 
14 soda crackers, rolled fine 
3 egg whites 

1c. sugar 


Beat egg whites until frothy. Start adding sugar gradually and 
beat until mixture stands in stiff peaks. Fold in vanilla, crackers, 
baking powder and walnuts. Spread evenly in well-greased g-inch ple 


plate and bake at 325° for 45 minutes. Cool. 


Beat 1 cup whipping cream until stiff. 

Fold in 1 (10 ounce) package frozen straw 
Spread over pie and refrigerate 4 hours OF more. 

Sevaeihe 6, Cool Whip may be used instead of cream. 


Frieda Ehley 


berries (well drained). 


SOUR CREAM RAISIN PIE 


SOUR CREAM RAtsI\ -— 
3 egg yolks 

1 tsp. cinnamon 
1/4 tsp. cloves 


1c. raisins 
1c, sour cream 


Cook until thick. 


Frieda 
Ehy, 
ey 


CRUST 
NEVER 
Mix: 1 egg mixed with My/ 22 Ge Wat 
flour 1 tsp. vinegar = 
3c 
1 tsp. salt 


: hortening : : 
lcs depending on the size of pans, 


about 5 crusts, 


This makes 
Liza Miche 
epesH STRAWBERRY PIE le Rott 
: 1/4 c. cornstarch 
1 qt. fresh streamer 1 Tbsp. lemon juice 
1 c. sugar 1 (8-inch) baked pie shell 
water 


Wash strawberries, add sugar an d let stand overnightat roam 
Drain off juice and add enough water to » k 
arch to a paste with 1/4 cup of che @ 
liquid in top of a double boiler. iNalel erates of liquid and cook 
over direct heat with constant stirring until Sree: boils and is clear 
Place over boiling water, cover and cook 15 minutes longer, Remove 
from heat, add lemon juice and fold in strawberries. Cool to lukew 
before pouring in shell. Chill several hours before serving. Carnie 


as desired. 


temperature, © 
1 3/4 cups liquid. 


ONE - CRUST FRUIT PIE Laurel Mehrer 


Combine in a saucepan: 


1 c. mashed peaches, nectarines, 


1/2 c. water 
strawberries or raspberries 


1 1/2 Tbsp. cornstarch 
1 c. sugar 


Recep tee constantly. Boil 1 minute. Add 2 tablespoons 
ee a i ms ie about 3 cups sliced peaches or nectarines or whole 
pie shell. Pour cooked fruit mixture over, being 


careful to cover all fruit i i 
ice cream, if desea ult in shell. Chill. Serve with whipped cream or 


PECAN PIE 

Leah Puhlmann 
3 eggs 
2/3 c. sugar 1/3 c. melted butter 


1c. dark corn syrup 


1/2 tsp. salt 
2c. pecan halves 


Beat first 5 ; : 
Ingredi ae 

and bake at 375° ee eee with rotary beater; mix in pecan’ 
Inutes, in 


for 40 
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Vix with mixer until sm¢ 


| ast Chill, 


a tr 


eos mi 


, nectarines, 
aspberries 


)lespoons 
rines or WhO! 


pUMPKIN PECAN PIE 

Mrs. Henry Eszlinger 
1 c. pumpkin, cooked and strained 
1/2 tsp. cinnamon 


3 eges 
3/4 ¢. light corn syrup 
1/4 tsp. salt 


1 tsp- vanilla 


Note: I like to use a little tapioca 
Sprinkle pecans on top. Bak . 
" \J S 40 ° ‘ 
or with whipped cream or Cool Whip. minutes at 350°. Serve as 1s 


QUICK PUMPKIN PIE 

ea Irene Zimmerman 
2 tsp. vanilla 

2 c. cooked mashed pumpkin 

1 1/2 tsp. cinnamon 

1/4 tsp. ginger 

3/4 tsp. nutmeg 


4 eggs 
1/2 c- margarine 

2c. milk or light cream 
1/2 c. flour 

1 c. sugar 

1 c. fine coconut 


in a blender or by hand. Pour into 
for about 50 - 55 minutes or until 
clean. The flour will settle to form 
n egg custard 


Mix all ingredients thoroughly 

2 (9-inch) pie plates. Bake at 350° 

knife inserted in center comes out 

crust. The coconut forms a topping. The center isa 
pumpkin filling. 

Mrs. Wayne (Elsie) Lacher 

Zeeland, N.D. 


LEMONADE PIE 
1 (6 oz.) can frozen lemonade 


1 (9 oz.) carton Cool Whip 
1 can Eagle Brand milk 


Mix with mixer until smooth. Pour into a 9-inch graham cracker 


crust. Chill. 
Leona Neu 


CARAMEL PIE 


Heat 1 1/2 cups milk. Add 1 teaspoon butter. 


Mix: 


1 1/2 c. brown sugar 2, Tbsp. flour 


Add to milk, cook until thick. Add 1 teaspoon vanilla. Pour in 
baked pie shell. Top with meringue, pake until brown. 
PUMPKIN PIE Estella Neu 
——_—_—__—— 

Prepare 1 (1 0-inch) unbaked pie shell. 

Mix: 

4c. brown sugar 

a (Cont.) 


1 1/4 c. cooked pumpkin 
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3 eggs, slightly beaten 
1 1/4 c. milk 


. salt . butter 
I> tsp. nutmes nen 1’ 2 a 
1/2 tsp. ging f Mee ” 
1 tsp. cinna aie in cruats bake 10 minutes at 400°, few ie 
Use blender iy ora iM “er ¢ 
. a 1 
then 50 minutes Irma (Iszler) Cc { yt ) . 
LEBERRY PIE Kelle Ye 1! 
SS re a 2 c. Cool Whip “i. @ ; 
1 pie crust, cooled (gre a 2 c. huckleberries (also gooq with ye 1 
cracker ie go ee 
32 large m | rf \ ge ae 
1/3 c. milk pea thoes) atin? 
nd milk in a saucepan, constantly, ly io nia P 
Melt ae ee mele and pour into prepared pie shell. Decora, if it 
Pred ocean TS Place in refrigerator and cool for 1 hour, fall 1 cuP 
top a|\ ty & ; 
Mrs. Rebec a 3 ag HS ai NB 
CRAZY_CRUST_APPLE PT bakes.) i f Ai vt ae 
(Makes its own crust as it bakes. or oo unl 
7 8% et, Poul 
1 c. Pillsbury all-purpose flour = 3/ _ re ME Hike. | oe? twice eft 
1 tsp. baking powder 1 ne ee eae | spits how's ot OV 
1/2 tsp. salt filling aan is waver ‘, Put 1 la 
1 Tbsp. sugar 1 Tbsp. lemon juice Se edge of | alia i 
l egg 1/2 tsp. cinnamon s ae a mrer remaining P 
2/3 c. shortenin js ino, if desire 
cae 2 seer oet topples if 


In small mixing bowl, combine flour, baking powder, salt, sugar, | 
egg, shortening and water. Blend well, beat 2 minutes at medium speed | wil SH0? PE 
of mixer. Pour batter in 9-inch pie pan. Combine pie filling, lemon | 
juice and spice. Pour into center of batter. Do not stir. Bake at 425° | feeready, | (inch) graha 
for 45 minutes. Mincemeat pie filling may be substituted. | 
LAZY PIE Fern Schauer | 4 


Mix: 


1 pkg. crushed graham crackers 


1 stick melted butter 


Press all but ] /8 cun i ; 3 
to be sprinkled on the ee a9 x 13 inch pan saving remainder — 


F illings: 


] can pie filling + ] bag 2 Shs AED 
Miniature Marshmallows or Cans pie filling 


Top with 8 pe 
Ounce Coo] Whip, reserved crumbs and chill until } 
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os 


a 7 
. COTTAGE CHEESE PIE 
Darlene Glaesman 


Vr 
Nay te Prepare an unbaked pie shell. 
th, | Mix together very well: 
~) 
kS, FF 1c. sugar 
Gy (, ‘| i, 1 Tbsp- cornstarch ee of salt 
Op alt h 2 eggs» beaten c. sweet cream 
ped | d to above 1 
Op, to above 
tes Vn | Ad pound dry cotta P R 
- ey) h | shell, dot with butter, sprinkle with aeAzions. Bae ee TS ez ri 
| in - a or our. 
ie 8 cy | APPINESS PIE 
1 hey Nat ny a Evie Brandner 
Or } 4 Peay 1 pt. blueberries Teomilk 
: Oy, ate | 20 - 25 strawberries, hulled 1 (8 oz.) pkg. cream ch 
. Reb, | whipped cream OF other oaflyer et warner 
Sean | topping (optional) 1/2 tsp. vanilla 
Uy | 1 (3 1/4 oz.) pkg. vanilla pudding 1 (8-inch) prepared graham cracker 
. mix pie crust 
4Pple Die Combine pudding mix and 2 cups of milk in saucepan. Bring to 
full boil over medium heat, stirring constantly. Remove from heat, 
Ce . add cream cheese and stir until smooth. Add vanilla. Let mixture cool 


1 for 5 minutes, stirring twice. Pour pudding mixture into graham cracker 
crust. Refrigerate 3 hours or overnight. Place strawberries in circle 
around outer edge of pie. Put 1 large strawberry in center of pie, 


place plueberries over remaining pudding surface. Serve with whipped 
der, Salt, Sugar cream or other topping, if desired. 
28 at medium spe: 
aha Speei y 
e filling, tain MALT SHOP PIE Ida M. Kramer : 
tir. Bake at 425 Have ready, 1 (9-inch) graham cracker crust. 
uted, =, 
Filling: —S 
Fern Schauer , = 
1 pt. vanilla ice cream 3 Tbsp. marshmallow topping 
1/2 c. malted milk balls 1 Tbsp. milk 
1 Tbsp. milk 1c. whipping cream SS 
3 Tbsp. instant chocolate 1/4 c. crushed malted milk balls ae 
ter flavored malted milk * = 
remainde In a chilled bowl, stir ice cream to soften. Blend in Meee crushed : <r 
: malted milk balls and 1 tablespoo? milk. Spread on aes pe fe as 
while preparing top layer. Mix malted milk powder, mars et on eo 
topping and 1 tablespoon milk. Add whipped cream and Sve oe ee 
layer in crust. Freeze until firm. You may add a few chopped n Beene 
Ik balls and spread on top before = ~ 


to the 1/4 cup crushed malted mi | 
freezing. Keeps well. = 
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/? Ge putter 
1 1/2 ¢. brown SUBS 


1/2 c- flour 


Arrange apples t 
and cinnamon ee 
0° for 40 minutes. : 
. ece 

is recipe wasr 
oo how at the L 


her. Put o 
Serv 


Note: 
conducted 2 cooking S 


BEST RAISIN PIE 
1 baked pie shell 


1/2 c. sugar 
3 egg yolks, save whites 


lc. half & half 


Pour into baked shell. If you want t 
put on top and bake. 


SOUR CREAM RAISIN PIE 


1 c. sour cream 
lc. milk 

1 c. raisins 

1/2 c. sugar 


Mix all together and cook. Po 
with meringue. 


SOUR CREAM RAISIN PIE 
SOUR CREAM RAISIN PIE 


1 c. sour cream 
3/4 c. sugar 

2 eggs 

1 tsp. cinnamon 


Crust: 


€ > Mi 
Tust? Mix unti] crumbly, add 


unbaked pie shell. 


ved from Hank Meadows when 


Beat 3 egg yolks with 1 cup half & half. Mix with vanilla, then 
mix with flour and sugar and raisins. Cook over low heat until thick, 
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Mrs. James (Joy) Gos ¢, 


1/4 tsp- salt 

1/4 tsp. cinnamon 

1 c. chopped walnuts 

1 (9-inch) pie shell, deep 


Mix butter, flour, brow 


ver apples and sprinkle With w 
e with whipped cream or ice 


alnuy® 


a 
ee 
umber Co. in Aberdeen, South nd 

Ota, 


Mrs. Ervin (Ida) 


Lam 
Long mle 


Lake, §.p 


2 Tbsp. flour 
1 tsp. vanilla 
1 c. raisins 


he egg whites, make a meringue and 


Esther Kruger | 
scale 1/2 cup SUB 
2 egg yolks 7 Celt \proup 
1 tsp. cinnamon 7 
1 tsp. nutmeg | 
3 tsp. flour ] Wevboling water 


FD Unhte 


ur into baked pie crust and cover 


filet minutes, Us 


Tina Eszlinger 


1/2 tsp. nutmeg 
1/4 tsp. cloves 
1/8 tsp. salt 

1/2 c. raisins 


1/2 tsp. salt 


about 1/4 cup cold water. 


%y) %, 
q only until it holds together, 
Sg, Pour filling into unbaked pie shel] 
pake 45 minutes at 335°. - Cover with lattice strips. 
i ' 
pote ’ _ ELEN KRETSCHIMAR'S SOUR CREAM RAISIN PIE 
, uani 
% With My | Combine in double boiler: ita Hernett, Sun City West, Az. 
Op. 
Ws wie . 3/4 Cc sugar 1 tsp. ci 
€ . nnamon 
Q, xe h ay, 1/4 flour 1/4 tsp. cloves 
(Ida) Blend together: 
n: : 
g Lake we 3 egg yolks, slightly beaten Lal ie ekotr. cream 
Stir gradually into dry ingredients. Cook ey ; 
thick, stirring occasionally. Stir in: aver bollingt tateicr 
1 c. raisins 1/2 c. walnuts, chopped 
‘anj ; 
8 Cover and cool. Turn into cooled baked pie shell. Top with 
Ntil 4); : meringue, sealing to edge of crust. Bake in moderate oven (350°) 
l Meringy, for 10 - 15 minutes. Cool before serving. 
th 
€r Kruger Sauce: 
Caramelize 1/2 cup sugar; light brown. 
Add: 
21/2 c. boiling water 1 c. sugar 
1 Tbsp. butter 1 tsp. vanilla 
and cover : : 
Boil for 10 minutes. Use fry pan. 
Dumpling Batter: 
1 Eszling® 


Mix together: 


1 Tbsp. butter Ie L/2eestlow 

1/2 c. sugar 1 tsp. baking powder 

1/2 c. milk 1/4 tsp. salt 

nd cook 20 minutes 


Drop batter into boiling sauce: Cover pan a 


at medium heat. Serve hot. 


Rosemary Henke 


S Bi Da s 
pUMPLING ~ Ce 


RAISED 


2c. flour 
1 Gs milk 


1 tsp. salt 
3 tsp. baking powder 


for 12 minutes. Can be put on any king 
1 


of 
Cover and steam Meat 
or potatoes: . ings) Mrs. Emi] Wiedm 
poUGH (For DumP 
BREAD 1 1/2 Tbsp. sugar 


1c. milk, scalded 

1 1/2 tsp» salt 

and salt; cool. 

in 1/4 cup warm water. Add to Milk, 


a soft dough. Add 2 tablespoons Cy; 


Scald milk; add sugar 
Soak 1 package yeast 
flour to make 


7 : 80 t, 
Add ie stl it gets too stiff. Let rise until double. Work, Je, ni 
tter be t ee 

‘Sioa work into dumplings: Let ris 

DUMPLING DOUGH Hutaiies a 
DUMFLINY = 

tsp. sugar 

2c. hot water A p é shot 
2 c. ho tsp. or 1/2 pkg. Fleischmann's 
1 c. milk mie 
1 tsp. salt 


2 Tbsp. lard or salad oil 


Add enough flour to make soft dough. Let rise and punch down, 
Let rise again and then make dumplings. This recipe makes quite a 
few dumplings. After the dumplings have risen, may be frozen and 
will be ready to cook. 


HILDA'S STRUDELS 


Phyllis Bendewald 
Original Recipe Mrs. Adam (Hilda) Vassler 


l egg 
11/2 c. warm water 
1 tsp. yeast 


intspasalt 
1 Tbsp. sugar 
41/4 c. flour 


Mix yeast in 1 cup water, 
flour, mix well, if dough is rea 
OF part of it (dough should be 

Divide dough into 3 porti 
shortening On one side of ro]] 
Can without tearing. Rol] up 
Cover and let rest for a short 


© where diceq 


add sugar, salt and beaten egg. Add 
1 stiff, add remaining 1/2 cup of water 
soft). Let dough rest for about an how 


like a jelly roll, cut into 3 inch piece® 
time, ; 
potatoes, onions, water, salt (and me@ 


Potatoes, yOu need enough water to cover the 


t 

them top (water should be boiling),cover and let 

Cook at least 3( Minutes at a medium temmere i Remon a 

Coking. Hilda said when you hear them ©" — 

“ning and Good Luck! 
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do not open 
they're done 


‘ 


Ons, roll out about 1/4 inch thick, spread 
ed out dough. Stretch dough as thin as yo 


sTRUDELS 
ee 
Darlene Sayler 
3 scoops yeast lc. war 
ilk : m water 
oo: 4 tsp. salt 
12 ¢, flour 


Soak yeast in milk and water, W 
‘ ork in: it j 
thick and bate Se ei Let rise 1 1/2 seine; then poy pores 
3/4 inch circies. ut cooking oil on them. Stretch u Hil hi Pa 
a little cream on them, roll out and cut, Put potatoes alt ‘a t 
, salt and short- 


ening and enough water to cover potatoes i , 
Add the strudels and cook until boiling, then tan bead toes othe 
at fn. 

UDELS 
sk Marion Lacher 
3 co. trom 1 tsp. salt 
2 ege* 1/2 tsp. baki 
2 Tbsp. lard ee ro 


Combine ingredients; add enough warm water to make soft dough 
Let rise. Form into 3-4 balls. Roll out into 8-inch diameter or very . 
thin. Dice 3 - 4 medium potatoes into Dutch oven with 3 tablespoons 
jard; add salt and water to cover potatoes and cook. Spread 1 teaspoon 
jard on dough and stretch very thin. Roll and cut into strips about 
2 inches. Place strudles on potatoes and cook. 


STRUDEL Violet Bendewald 


4c. flour lc. warm water 

2 eges 

t in a covered dish several hours before 

h thick. Spread both 
Stretch dough on a dish 


Make dough and let res 
using. Divide into equal parts, roll out 1/4 inc 


sides with heated oil, let lay 10 - 15 minutes. 
towel. Lift the 2 bottom corners of towel to roll up the dough. Cook 
in kettle with 2 tablespoons oil and 1 cup water for 20 minutes. 
Do not uncover kettle until water cooks in and starts to fry. 
Hint: These strudels freeze well. 
STRUDELS Donna Eszlinger 
3 c. flour 1 tsp. baking powder 
2 eggs 3/4 tsp. salt 
warm water (to make soft dough) 


3 - 4 balls and let re 
d with shortening, let rest few 
roll up like jelly roll 


form into 


ter. Sprea 
thin large circle, 


Combine ingredients, 
Roll balls into 8-inch diame 
minutes and stretch to a very 


and cut into 2 inch logs. (Cont.) 
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st 10 minutes. 


ith potatoes, 1 1/2 - a= 2 
cover bottom wit : 2 cu . 
oon salt. Bring to 4 boil. Put strudel. Wate 
25 minutes. ON t. ? 


In Dutch oven, 
small onion and 1 es ; 
Cover and coo about 2 


Serve. 
PLACHENDEN “mma Reicg 
' d 
3 1/2 ¢. flour 2 nS baki 
Taaereiger /2 tsp. baking powder 
‘ 3/4 c. cold water 


1/2 tsp. salt 


Combine as any other pastry- 
Mix: 


1/2 c. brown sugar 


nutmeg, ginger, salt and cj 
c 
to taste naman 


] qt. canned pumpkin 
1/2 c. white sugar 


for pi me gach 
Roll pastry as for pie crust. ace several tablespoons of pumps pkin 
mixture on half side of dough, cover with other half; press edge ™MPkin y pi? 
together firmly. Bake in moderate oven. ae git 
BLATCHINDA Mrs. Emil Wi ache 


Dough: 


2 c. sweet cream Sic flour 
ee c. sugar 5 tsp. baking powder 
ggs 1 tsp. salt 


May add a small amount of milk. 
Make triangles and fill with pumpkin filling 


Filling: 
pumpkin 
sugar salt and pepper argal 
ler 
Bake 20 mi ° , 
Makes ab nutes at 375°, *8 beg 
out 30 blatchinda. ml Wate 


PLACHINDA 


2 qt. pumpkin 
ue c. sugar 1 1/2 tsp. cinnamon 
tsp. salt 1 tsp. black pepper 


i] 
| 
| 


pre 
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er 


yrs 


pLACHENTA 


pough: 


5 Ce flour 1 
1c shortening tsp. baking powder 
1/2 tsp. soda 


2 eges 
1/4 c. sugar “aes 


Mix above ingredients. Add mi 
: milk to make a 
soft dough. Divide 


into 4 parts. Divide each part into 9 pi 
and bake- Makes 36 plachenta. 9 pieces. Roll out thin, fill, seal 


Filling: 


one ee 1/4 tsp. cloves 

1/2 tsp- salt ial 

1/4 tsp- black pepper /4 tsp. nutmeg 
1/2 tsp. cinnamon 


1/2 c. sugar 
Will make 9 pumpkin plachenta. 


: ked appl i 
2 c. Coo pples sugar and cinnamon to taste 


Will make 9 apple plachenta 
Plachenta dough freezes well, if stored in airtight bags. 


STIRRUM Esther Krueger 
6-7 eggs 


3 c. flour 
1/4 c. sugar 


1 tsp. salt 
1c. milk 


a sticky dough (with a spoon). In pan, 
Add dough and fry. Cut up as it 
finer you cut the better. Eat with 
juice of 1 cup of sweet cream. 
o taste. 


Mix all ingredients so it is 
melt 1 stick butter or margarine. 
fries with a pancake turner. The 
garden lettuce which has been put ina 
Add about 3/4 cup cold water and vinegar and salt t 
STIRRUM Martha Knoblich 


3c. flour 3/4 tsp. salt 
2 tsp. baking powder 1 Tbsp. sugar 
2 eggs > - 2 1/2 c. milk 
2 Tbsp. melted shortening 

Mix liquids first, then add flour, baking eS ee Put in 
hot greased frying pan- f mixture starts © ’ 
Stir the le ae more yO ’ maller the particles become). 


Serve with lettuce or cucumber 
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1/2 c- milk 


1 egg 
1 tsp. butter 


: oe 1/2 tsp- salt 
c. flour 
: baking P°™ der 
3 tsp- pout 1 inch thickness, cut into a 
r 


til brown. They form intere ing, 
ar to serve. Sting “* 


shapes 2S 


Inez Salze, 


Combine: 
1 tsp. salt 


3 c. flour 


2 tsp. baking powder 


Add: 
2 eggs 
‘ ad, crust removed 
ee to make medium soft dough (3/4 c. approx.) 


Let dough rest at least 1 hour. The bread worked into dough 
makes the knepfla extra tender. Cube about 4 medium potatoes; put 
in large kettle with enough water to fill kettle 1/2 full. Add 1 tea- 
spoon salt. When potatoes boil, start dropping dough, cut in smal] 
pieces, into this mixture. You can either use scissors or knife and cut 
about the size of an almond. Cook 3 - 4 minutes more. Drain. 
Brown some bread cubes in butter or oil and pour over knepfla. 

‘Excellent served with sauerkraut. 


Donna Lee Eszlinger 


KNEPFLA 
g c. flour water (cold) to make a stiff dough - 7 Fes 
eggs not sticky -— {e,sour cream 
Knead well and roll 3/ i. 
well and roll 3/4 inch thi - i i i q \ 
eee ee ickness. Cut into strips 3/4 inch | S Sugar 
mete 3/4 full of water. Add 3 tablespoons salt. 7 Add 
Drain and pend Knepfla by cutting with scissors; boil § minutes. J Sy ne 
e shortening and bread crumbs over top and serve J Sg nee 
KNEPFLA sail 7 Na! Ren lat ( 
Viola Heinrich Target 
2 eggs 4 q | 
lc. milk 3.1/2 c. flour TD Ys, q 
( P 


2 heaping Tbsp. butter or a 
shortening is i 


1 c. bread crumbs 


1/2 tsp. salt 
1/4 tsp, baking powder or soda 
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Combine eggs, milk, salt, soda 
; ; and flour : : 
pivide dough 2nt® 4 parts and form into rolls 1/4 inch | pagers 
Cut with scissors into small pieces. ch in diameter. 
while preparing dough, brin 
£1 4 , 8 2 quarts water 

otal poil in ree kettle. Add 4 medium potatoes print ho salt 

octet” hil t tender, then add the knepfla and oil ped cae 
prain- Cover whl dae brown about 1 cup bread crumb tr r “ while. 
tablespoons shortening and mix it into the knepf] mbs in 2 heaping 
d cream. pfla and serve. You 


can ad 


KUECHLA 
(Sa Helen Nitschke 


1c. sugar 3 eggs 
1 tsPp- ga powder 1 tsp. soda 
1/2 c- crea 1 c. milk or buttermilk 


Beat above ingredients well. Add enough flour to make a stiff 
dough, soft enough to handle without being sticky. Roll to 3/4 inch 
thickness- Cut into squares or oblong pieces, cut slit in center (some 
people pull the ends through - others fry them as is). Deep fry in 
shortening Or oil until golden brown. 


KECHLA Mavis Erlenbusch 
1 tsp. vanilla 

21/2 tsp. baking powder 
25li/2restiour 

3/4 c. milk 


2 eggs, beaten 
2 Tbsp. oil 

1/2 c. sugar 

1 tsp. salt 


Chill 1 hour. Roll out to 1/4 inch cut and deep fry. Can sprinkle 


with sugar. 
SCHLITZ KUCHLA Janet Dalke 
1 tsp. baking powder 


4 eggs 
1c. sour cream 1 tsp. soda 
1 tsp. vanilla 


1c. milk 
1 c. sugar 1 pinch salt 
Add enough flour for a soft dough. Roll about 1/4 inch thick 

and cut in oblong pieces about 2 x 3 inches. Cut 2-3 slits in center 
and drop in hot fat (about 370°). Fry about 3 - 4 minutes or until lightly 
browned. Remove from fat and drain. You can either put suger on 
them or sugar and cinnamon mix. 
HASENFLICKEN Marvel Haas 
4 eggs 1 Tbsp. melted butter 
1 Tbsp. sugar 2 Ce flour 

(Cont.) 


1 Tbsp. milk 
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ilk and melted butter andune 
m 


‘we 
add sugar» f too sticky, add more flour, cut i) fp PY 
t eggs eae a Lump. 4 ircle. Cut into pie shape ,. if 
Bea ad in inc c 
d kne 8 


; 1e Cag, . x 
until light golden brown in “Norte a Pop 
ieCceS, ning: Fry ugar. RS 4) ae é 
into 18 : 2 cups shorte th powdered sus 
Melt 


0 
Thee ao 
UECHLE m i i 
LITZ K lt p- soda : 40 
a ae 1 a cream | fy 
1 c. sugar 


| C 
1 c. milk or buttermilk 4) 
3eggs owder : j . ff 
1 tsp. baking P Roll on floured board oe a 
h. A ] d OEAG . 
Make a soft aie and fry in hot tar 
es, C 
cut into squar 


0? ed 
Over with F io oa nok ) 
ar. 
ted sugar or Pp 
granula 


; ie 1 R 
Helen Nitschke ats ot? 
1 # i 
DLES ; Tt ye’ 
KASENOOD= 1 1/2 c. milk 1 iy yu (for 
iicsstlour ge 
see alt | | ald) 
1/4 tsp. s il batter is smooth, 7 s¢ 
ilk. Mix until ba af 
add salt, flour and milk has been added (about a | wi 
Beat egg; to which a little butter into.osaee fry until tT 
Heat frying an Spoon a thin layer of batter aise Top shoulits 1 out 
7 or Seas eerie brown, only one ues ie from pan and fry | 
bottom r sticky. . 7 
be damp o io d g 
ie oa eee Same manner - do not stack - put on waxe — ; a alt 
remaining Si 
like a thin pancake. 4 | 
these look li 7 Add flow for so 
Cheese Filling: 7 training bo; 
7 Wlcesneet rolls 3 
1 pt. dry curd cottage cheese sb a | 
1/3 c. sugar 2 eggs, bea 


NE fried = 
Mix ingredients, Spoon a big tablespoon of filling ote a . 
side of the Pancake;the ends of Pancakes are folded over e 


f butter | 
fold tightly to keep filling inside. Fry in a generous amount o a 
on both sides unti] brown and eat hot. Very good. 


COTTAGE CHEESE POCKET RECIPE Clara id 
My Mother's recipe | 

Cig, flour 2 eggs | 

1 tsp. salt 


Mix and add cold 
On floured board as th 


water or milk to makels eee dough. Roll dot 
Make the fo 


hin as pie crust and cut in 3 inch squares. 
llowing mixture: 


Cottage cheese 


Tah 2ic. 


1 smal] Onion, finely ch 
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h ; 
Q : f parsely, fin 
\ ty 1 piece ol p Y» ely cut salt and pepper to taste 


(optional) 1 egg 


Mix and put about 1 tables 
Y yf : poon of this chee 
tt dough- Fold the square in half and squeeze shat with che eee os 
pers. ow 


& ; 
; ke 8 cups water, a piece of pars] 
" Xi, wa westid Add the pockets to OAs aca nett at and put in a kettle 
yy ly Fry an onion cut in small pieces or bread in syns el at rep a 
kin Gr pan. Add the fried onions or bread and lard to th spoons ard in a 
g oj) “hay done: 9. She SNP ae 
Vad rain off any leftov 
Cy," D Ji er pockets and fry for another meal. 
t 
SCH KUCHEN 
ete, ' pe Claudia Retzer 
j : ] out 3 kuch 
thy, Rol chen from 1 loaf of frozen bread dough. Roll out 


to fit a pie pan. 
Dice some smoked picnic ham into little cubes. Lay on top of the 


piece by piece till dough is covered. Let rise for up to 1 hour 


dough, 
1 browned. Remove from oven and serve while warm. 


atte, Bake unti 
00 
a (abou, ; th SWEET DOUGH (For Kuchen) Vivian Meidinger 
and fry In Memory of Mrs. Henry Huether, Jr. 
Top shou ] pt. cream (scald) 1/2 c. sugar 
fro be 
mM 


1 Tbsp. yeast dissolved in L/ae. 


3 eggs 
warm water with 1 tsp. sugar 


2 tsp. salt 
t rise 15 - 20 minutes then add more 


Add flour for soft dough, le 
Let rest until double in bulk. 


flour on kneading board and work. 
Use for sweet rolls and kuchen. 


GERMAN KUCHEN Viola Heinrich 
onto the fried 


2c. warm sweet milk 1 pkg. yeast 


ver each other 
mount of butter 1/2 c. shortening 2 eggs 
1/2 c. sugar enough flour to make a soft 
1 tsp. salt dough 
e 
Clare oe Mix and let rise as for any soft sweet dough. Makes 8 kuchen, 
ns. Let rise for about 20 minutes. 


gotber Ehe om made into rounds to fit pie ti 
Fill with cream filling an 


2c. sweet cream or sour cream 


R ] 
1g S See Tbsp. flour 
war? 1/2 c. sugar 1/2 Tbsp. flo 


d bake 25 minutes. 


(Cont.) 
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; fg Pid : 
r and flour. Mix intg . fit go Pio ye 
‘wed on kuchen then Tea 1 ib ) 9 h 
*Pread tq) 8M | he ih 
. | 7 
fruit Ing Bi iff 4 ro ily 
ies Oi 
Ida g ie 
, Log Dol i 0° 
guCue ; aie Mr oN A 
. milk er about 6 c. flour | ’ 
‘, warm wat 3/4 c. sugar 
Lo OM 
2 eBe® ar; add egB5 
mix Crise > and sneivatel add milk and rest of ingredient, / 
 wenst 12 ‘ ‘ oo - 
a pare down 2 times : 
rise ¢ Janta a 
LLS . © Schn \ 
xucHEn_OR RO Taye OIN Oey Ole Schnatt Age ane 
, * 
a u milk. . t | ; {x 
Seria co putter; stir to melt putter and cod) te lukewarm, | " se 
4 
2 pkgs. dry yeast | cree 
1c. lukewarm water : - qs § 
? st. Combine milk mixture with water- ~™ ixtures 
Stir to dissolve yoo" Yeast yo ang te™ 
1/8 tsp. nutme i we dough is 8] 
2/3 c. sugar P- 8 alte dried a 
eS; 
1 tsp. salt 2c. flour i fruit (pun 1-2 table 
2 beaten eggs Dat gril | 
Foe init, sprinkle \/4 cup 


Beat for 2 minutes with electric mixer. FP canm, Bake at 350° for 
Add 4 cups flour and stir with wooden spoon until mixed well, 7 
Cover and set in warm oven for 15 minutes. FP CANEL ROLLS 
Put 1/2 cup flour on counter-top and knead dough well. Put into 7 
greased bow] and let rise in warm oven for 45 minutes. Knead and let ty {Sauces 
rise 45 minutes. Roll on floured board 1/4 inch thick and place into pit F 
tins (makes 9 medium or 10 small kuchens) prick with fork and let rise Minin» 19 
about 20 minutes, ts Mix iss Inch pai 
. ! cup me 


Toppi - i 
for S ar Kuchen: a y ‘Watey 


Reevels: 
Bia ees ith hg 
1/2 c. melted butter Me tye cc 
Drizzle slowly Ne Hy | \) 
melted butter over flour, while stirring Wi" thie VR to) 


t 
° make gma]] Pea Size balls 


mixed well. 


ing 


glaze’ 
heavy sweet cream 1 
1c /4 ts 
_ +1 Tbsp- sugar P- maple f] 
ibe 1 teplivaninieit coe 


stir until sugar is dissolved, 
After kuchen dough is slightly risen ; 
ith 1 een in pie ti 
putters Top with ate apple thinly sliced, sprinkle 3 
De aaeeer soe Metod ite Rindutdod. wae’ Tantei 
sig Satie: pee oven and drizzle akGur > Siren aoe 
jaze OVEr hot kuchen, cool slightly in pans (5 - 10 mlnisten pai Esa 
nutes). Remove 


és cooling rack. 


custard for Kuchens 


spread with melted 


Mix: 


1/2 c sugar 1/2 tsp. salt 


6 Tbsp: cornstarch 


Beat 5 eggs, mix with dry ingredients. 
Scald: 


3c. heavy sweet cream 3.1/2 c. milk 


Add sugar-egs mixture, stirring constantly over low heat and cook 
until thick (like pudding); remove from stove and add 2 teaspoons 


vanilla. Cool. 
After kuchen dough is slightly risen in pie tin, top with cut up 


cooked fruit (prunes, dried apricots, dried peaches, etc.) or raw 
rhubarb. Sprinkle 1 - 2 tablespoons sugar, spread about 2/3 cup custard 
sprinkle 1/4 cup reevels over custard and sprinkle with 


over fruit, 
Bake at 350° for 25 minutes. 


cinnamon. 


CARAMEL ROLLS Janice Schnabel 


Caramel Sauce: 


Mix in 9 x 12 inch pan 3/4 cup brown sugar. 
Mix well in 1 cup measuring CUP: 


1 heaping tSPp- cornstarch 


an with sugar over low heat, 
melted. Remove 


1/4 c. water 


Fill cup with heavy sweet cream. Put Pp ; 
ae cream mixture over sugar and stir until sugar 1s 
r 

aon Recto (es. 144). Roll out dough to about 36 x 12 
‘akle with about 2/3 cup 


(1/4 inch thick), brush with mel 

ae and cinnamon, roll loosely < 

ut with string into 1 1/2 inch wi ths. 
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Place 12 rolls i 


f caramel mixture; let rise 30 ~ 45 Min 
of c4 


30 - 25 minutes. ites, 


on top 
cake Pie at 350° for 
ER KUCHEN " Anna Ber 


wD 
BAKING pe 2/3 c. cream 


1 tsp. vanilla 


> Co flour 3 
1/2 ce SUE aten 1 Thsp. baking powder 
bea 
2 ess ‘le th 
-est for awhile then you mix yo 
Mix dough and let res os toppin 


or filling? 


1 Tbsp. flour 
4 eggs, beaten lightly 


f your kuchen qd 
; ther and put on top 0 ough in 
wedheae 50° until nice and brown, 10 - 12 minutes, 2 Die | 
plate. 


LIFE'S RECIPE 
LIFE'S *"— 


1 c. good thoughts lec. kind deeds 
i c. consideration for others 2 c. sacrifice for others 
3 c. forgiveness 2 c. well-beaten thoughts 


Mix these thoroughly and add tears of joy and sorrow and ’ 
sympathy for others. Flavor with little gifts of love and kindly 
service. Fold in 4 cups of prayer and faith to lighten other ingre- q 
dients and raise the texture to great heights of Christian living, Af 
pouring all this into your daily life, bake well with the heart of hun» 
kindness. Serve with a smile. 


Write your extra recipes here: 
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CAKES, 
COOKIES and 
ICINGS 


THe 


+ 


ee 
ne 
ek 
ti ; 
ree. 


Vi dy 
fll oung |) 


t will be more easily made and better if all the ingredients are 
e crus Cc 


x Api ‘ 
placed in the pan so that it covers the s 


t should be 
fic iy air lurks beneath the surface, for jt will Cg 
Push the 


d be sure no 


* The lowe 
smoothly An 
crust out of $ 
t before crimping will 

~ ust over the lower crus g wi keep thelial 

% Folding the top °f © Wices 

in the pie. 

d type pies. bake at a high temperature for about ten mi 


Rs : Nu 
y crust. Then finish baking at a low temperature. les 


* In making custar 
to prevent 4 Sogg 

* Fill cake pans about two-thirds full and spread batter well into corners and to 

the sides, leaving 4 slight hollow in the center. 

* The cake is done when it shrinks slightly from the sides of the pan or if it Springs 


back when touched lightly with the finger. 


* After a cake comes from the oven, it should be placed on a rack for about five 
minutes. Then the sides should be loosened and the cake turned out on rack 


to finish cooling. 
* Cakes should not be frosted until thoroughly cool. 


* Kneading the dough for a half minute after mixing improves the texture of 
baking powder biscuits. 


ee em ea 


Candy & Frosting Chart 


230 degrees - 234 degrees Thread 

234 degrees - 240 degrees Soft Ball 
244 degrees - 248 degrees Firm Ball 
250 degrees - 266 degrees Hard Ball 
270 degrees - 299 degrees Soft Crack 
300 degrees - 3 10 degrees Hard Crack 


i 
so 1000880" 
a aga a8 Leste 


Ce ’ 
Bet the frosting recipe W1 
" attote frosted, 
Cit cake into 4 x 6 slices for 2 
irl} large servings, 


a 
| Raw 


CAKES, COOKIES AND ICINGS 


MARTHA'S WEDDING CAKE 
. Ann Shipley 
: unbleached white flour 2c. shredded carr pea 
2c sugar y Ge Onl a3" 
1c. coconut (optional) 2 tsp. vanilla 
BEER BOCA 11 oz. can (1 3/4 c.) mandarin 
tsp. cinnamon oranges, undrained 
ag lite salt or less ‘ Klar 
Coy 1 tsp- 3/4 c. egg substitute or 5 egg whites 
or 2 eggs 


Frosti 
low fat cream 1 tsp. vanilla 


8 oz. pkg: 
softened 3 c. powdered sugar 


cheeses 


Preheat oven to 350°. Grease 13 x 9 inch pan. 

In large bowl, combine all cake ingredients. Measure flour by 
lightly spooning into measuring cup and leveling off. Beat 2 minutes 
at high speed. Pour into greased pan. Bake 50 - 60 minutes until 
toothpick inserted in center comes out clean and when cake pulls 
away from sides of pan. Cool. 

To arrange as decorated cake or wedding cake, turn cake onto 
Springs rack after 30 minutes of initial cooling. Cool thoroughly. At this point 

the cake may be wrapped and frozen until needed. Cake can be cut 
into sections Or arranged whole to form the appropriate pattern. 

Frosting: Blend ingredients into medium bow]; beat until smooth 
(in a food processor, mix until smooth). Spread over cake. Adjust 


Out five 
powdered sugar as desired for proper firmness. Store frosted cake in 


on rack 
s of cake are 


a cool place. 
One-half the frosting recipe will be adequate if side 


not to be frosted. 
Cut cake into 4 x 
for 15 large servings. 


6 slices for 24 medium servings Or 3 x 5 slices 


ture of 
WAR CAKE Eloise Fischer Kelle 
Bloomington, Mn. 
(A recipe that originated in the New York area during World War I. 
It is a very tasty cake.) 
lc. sugar 1 Tbsp. cinnamon 
1/2 c. oil 1/2 tsp. ground cloves 
1c. raisins (more frui of salt 
1c. water 
(Cont.) 


t if desired) pinch 


ro Cad j 
ether for 5 minutes; let cool, | re 
1 ingredients t08” iigsolved in 1/4 cup warm water, a)! 3 if it 
1 sode 
nad 1 teasPoo” ge 
sift together ki 9 ie ! 
Se 1 tsp. baking powder f tye 


May also add nuts. Bake abou 
35. 


> Cs flour 
‘ 


‘ed mixtures 
add to the bolle ca 
40 minutes: 36 ROLL - UP p" \ 
pit CHEESE _ROLL ~ | 9 
pUMPKIN & CREAM “ora (Goehring) eg San toll di if if af fi 
compe ; 1/2 tsp. salt , 
. sifted all purpose flour 3 eggs, slightly beaten | i . oP gp! 
3 hes baking powder 1 c. sugar f yom A ix on ; 50 
OR ground cinnamon 2/3 c. canned solid-pack pe -— Pom 40 
; oi pumpkin pie spice 1 c. chopped walnuts ™Pkin itt a? 0 for 
1/2 tsp. ground nutmeg V 6° 3 . 
pei — Re 
6A wi 
ling? i 
Cream Cheese Fi é Ka 2oKed git! 
i] smooth: # re © tsp" 
Beat together unth! og) qo” 2 tsp ° 
sifted confectioners sugar 6 Tbsp. butter We 2 19° ( 
os d cream 1 tsp. vanilla Bi) | 
1 (8 oz.) pkg. softened ¢ (Uy Cs | 
ie { \/2 
\g ye 2 


cheese ‘ r 
a ' q 
C 2 68 


Preheat oven to 375°. Grease a 15 x 10 x 1 inch jelly it Pan 9 att! 
Line with waxed paper, grease and flour the waxed paper. Sift flour, — ‘A 
baking powder, cinnamon, pumpkin pie spice, nutmeg and salt onto ; ig aol ving 90 
waxed paper. , , 1 . inord given dis 
a Beat eggs and sugar in large bowl until thick and fluffy, beatin | at last. 
pumpkin. Stir in dry ingredients all at once. Pour into prepared pan, i ?-— aged square pan in a slow 


Spread evenly with rubber spatula. Sprinkle with nuts. 
Bake for 15 minutes or until center springs back when lightly 


touched with fingertips. Loosen cake around edges with a knife. F 
Invert onto a clean damp towel. Roll from short side and place seam Jf 
side down on wire rack. Cool completely. a 
Unroll cake and spread cream cheese filling onto cake. Reroll — 
cake and refrigerate, a 


BEET CAKE — 

2 eggs Leols a 

lc, sugar 1/4 c. nuts 3 
lc. flour 

ia Z ese oil or butter 3/4 c. mashed beets 

eat 1 tsp. soda 


1/2 tsp, salt 


Bake at 350° 
Cool Wh 4 


for 30 minut 
; es 
1P Or cream cheese frosting, 
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in 9 x 13 inch cake pan. Serve 


paper. si Pan, 
Per. Sift flow 
& and salt onto | 


id fluffy, beat in 


nto prepared pan | 


ts. 

k when lightly 
with a knife. 

e and place se 


sAsT EIXING CAKE 


, white cake mix 


as 
1 (20 - 


Pour oil into 9 x 13 inch pan. Tilt t 
; : 0 co 
eggs and water sy pan and stir with fork ae behest Put cake mix, 
evenly in pan. Spoon pie filling onto batter and fold nee and spread 
enough to create a marble effect. Bake at 350° for 40 fe) Pe ae jet 
= inutes. 


pump CAKE 


Grease 9 X 13 inch pan. 


Inez Sal 
and Gladys Welises 


1/4 c. oi 
water 2 ode 
23 oz.) can your favorite pie filling mix 


Mrs. Hulda Meidinger 
Seattle, Wa. 


1 can cherry pie filling 1 can crushed pineapple 

Put in your buttered pan. 

Spread 1 box yellow cake mix on top of filling, sprinkle 1/2 cup 
nuts over top and bake at 350° for 40 - 50 minutes. 


GINGERBREAD Leona Neu 
From Woman's World - The Cookery Book - Service Library, 1932 

1c. white sugar 1 tsp. ginger 

3/4 c. salad oil 1/2 tsp. cinnamon 

1 c. molasses 1/2 tsp. cloves 


1 c. boiling water Zl CAS m OUTS 
2 tsp. soda 2 eggs, well beaten 


Combine in order given, dissolving soda in hot water and adding 
the 2 well-beaten eggs at last. 

Bake in a greased square p 
minutes. 


an in a slow oven 325°. Bake 40 


LaPalma McShane 


NUTTY GRAHAM CAKE 


1/2 tsp. cinnamon 

1c. butter or margarine, 
1 c. orange juice 

1 - 2 Tbsp. grated orange peel 


3 eggs 
1 c. chopped nuts 


2 Cc, flour, 

1c. (14 squares) graham 
cracker crumbs 

lc. firmly packed brown sugar 

1/2 c. sugar 

1 tsp. baking powder 

1 tsp. soda and salt 


Glaze: 
1 Tbsp. butter oF margarine 


2 Tbsp. fi 
p. firmly packed brown 1/4 ce powdere a anges 


sugar 
5 tsp. water or milk 1/4 c. chopped nuts 
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softened 


(Cont.) 


» Grease and flour 12-cup Bundt pan 
e Or 


uring CUP: 
into mea? ; 
as ra combine all cake ingredients excg 
ixer PO ium speed: stir in nuts. Pour into prey, lute 
0 or until toothpick inserteq areq 
a 3 for 10 minutes. Invert onto serv at 
8p 
at 
, water and buttery ; g, 


cl ugar 
; ; heat prown sug 
cool is smell aucepa” neat and add powdered sugar and blakal Unt 
elted RB GA osauaen with nuts. Untiy 
seco fh Po zzle OVS jage:t ped with nuts adds just the rj 
5 The prown Ss ’ moist and very good tasting. It is ght fing, 
ehis earty cake: Its also Boog 
without the glaz° 
HEESECAKE CUPCAKES Nancy Fisch, 
2 eggs 
heese 
2 (8 02+) PKBS oS 1 c. sugar 
softened 
1 tsp- vanilla 
th. Put Nilla Wafer in bott re poilint 
peat all ingredients 00 om of cipal FL gt OO gel 
pers. Fill cups 1/2 fall gavatierseBake’at 350° for Soe init eu pore ‘ 
Cool. Top with blueberry or cherry P1e filling. on "go" mint cr'e 
Yields 24 cupcakes. oe apt ve? 
CREME DE MENTHE_ CAKE Irma (Iszler) Connors , 
; Kellogg, Id. pe packed prown sug 
| pkg. sour cream cake mix 1/4 c. creme de menthe “yet 
a tit 
Bake as directed on package. Cool and top with: Beat in 3 BBS sa at sid 
iF ixture a 
digs, Add flour mixture 
Fun (chopped): 


1 can chocolate fudge sauce 1 large carton Cool Whip 


(room temperature) 

} lor) jarred marraschi 
oy; ia ino 
Stir in 1/4 cup of creme de menthe, put over chocolate fudge sa cherries, drained 


RHUBARB CAKE Fielen Frisch | Peeing 
Wega weaved and f 
1/2 c. shorteni 3 35 int ans, 
Vier =e 1 tsp. soda dissolved in L SS Frogt 
1/2 tsp. salt 1c, sour milk | LTR 
1 egg 2c. + 1 Tbsp. flour PSIDE a 
3 c. rhubarb, cut fine 1, we ‘; 
Cream shorteni Fray, to 
in egg, TS: and sugar together well. Add salt and bee it ts “Wp fh * 
and ending with fl milk mixture and the flour alternately ee Meat Ot | Dp 
our. Top with the following: . 4 Ma aglocaag 
3 < brown or white sugar 4 ‘sa “a : h 
- walnuts 1 tsp. cinnamon . a fy “iy, 
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, fudge sau™ 


an Frisch 


Bake in 9 x 13 inch pan at 350° for 45 min t 
utes, 


RHUBARB CREAM CAKE 
Verna Wagner 


llow or white cake 


- ye : 

1 pks- - 4c, diced rhubarb 
a lc. cre 

1c. sugar sc 


Mix cake according to directions o 
n package = , 
inch pan. Spread rhubarb evenly over top. Sarkiawnn s into 9 x 13 
cream over all. Bake until done. (May substitute Seach sugar and pour 
rhubarb.) Serve with ice cream or whipped toppin nt Bi eb 
Can be used as an upside down cake by alta e 
when it is baked. g over on a sheet 


HOLIDAY FRUIT CAKE Gerda Entzi 
Lehr, N.D. 


Preheat oven to 350°. 
sift together and set aside: 


1/2 tsp. salt 


1/2 c- sifted flour 
1/4 tsp. baking soda 


1/2 tsp- baking powder 


Melt over hot (not boiling) water 1 (6 ounce) package (1 cup) 
semi-sweet chocolate morsels. Remove from water. 
Combine and beat until creamy: 


1/3 c. butter 1 tsp. orange extract 


1/4 c. firmly packed brown sugar 


one at atime. Stir in melted semi-sweet chocolate 


Beat in 3 eggs, 
ly with 1/4 cup water. 


chips. Add flour mixture alternate 
Fold in (chopped): 


1c. dates 


1 (10 oz.) jar red maraschino 
1 c. walnuts 


cherries, drained 


Pour into greased and floured 1 1/2-quart ring mold. Bake at 


350° for 35 minutes. Frost if desired. 
CHOCOLATE UPSIDE DOWN CAKE Gerda Entzi 
——— ee Lehr, N.D. 


Preheat oven to 350°. Sprinkle into waxed paper-lined 8-inch 


square pan 1/2 cup chopped walnuts. 
Melt over hot (not boiling) water 1 ( 
semi-sweet chocolate morsels. 
Add and beat until smooth: 


6 ounce) package (1 cup) 


1 c. sifted confectioners sugar 1/3 c. evaporated milk Gree 
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to ether an 
: 1/2 tsp- salt 


z 2 TbsPp> 
ry + Pp baking powder 
pine and beat until plended: 
Com»? S 
: 1/4 c. soft shortening 
3/4 Cc sugar 
Beat in 1 egs> Add and stir until smooth the flour mixture alt 
ea 1 55 = er. 
nately with: 
1 tsp- vanilla 
1/2 Ce milk 
. mixture in pan. Bake at 350° for | va” ght gh 
_aver chocolate mi* 45-50. . 1", gd oh 
s “Let stand in pan 5 minutes. Invert on rack. Remove wana = rae (a “30° 
ee and cool. Cut in 2 inch squares. Mylo phe 
ape yield: 16 servings: (0%, {5 
Yielc dP gl™ 3) 
ROCKY ROAD CAKE LaVina Huber Ap por go! in 
ROCKY ROA’ ——— Mi \¢ fs €% pou 
not, N.D i've 
Was late 1/3} ee xs =e bs 
1 Supermoist chocola ’ 
chocolate-chip cake m1x 1 c. marshmallows 
Beces 1 c. chocolate chips 
Pscater 1/2 c. chopped nuts 
Mix cake mix, €88Ss water and oil; beat 3 minutes at medium 5 ix wel ‘ 
Fold in marshmallows, chocolate chips and nuts. Bake 30 - 40 me eal chees 
Cool completely. os ot) pkg 
| egg 


at 350° ina greased Bundt pan. 
Glaze: 

saa bounce) PACK? 
ee Bom ee aed water to make glaze consistency gift together’ 


2 Tbsp. cocoa 
CHOCOLATE CHIP aah 
CHOCOLATE CHIP FILLED CUPCAKES : 
FILLED CUPCAKES Lydia Weber | ldtsp. salt 
Wishek, N.D 
2 . : . . 
: ' Ve ee 2 Tbsp. vinegar 
ag \ oie pis 1 tsp. vanilla Adds 
, , ak site 2c. water 
1 c. vegetable oil SoC AOUE We oil 
lew 
Filling: ¥ 
. Be 
. deat uy 
(8 ee pkg. Philadelphia We Uture, TP til wel] ble 
eam cheese, softened 8s ~ 35 {0p with | 
1/2 c. sugar dash of salt Yi ttes R ta 
1 c. Hershey milk chocolate chips ‘lis 1g | — 
Cy 
152 ’ 
> 


Nediuy, SDeey 


40 Minutes j 


sistency 


ia Weber 
ek, ND. 


, bi? 


Filling: Beat cream cheese a 
a in chocolate chipss set aside. nd egg, sugar and salt until smooth. 

Mix sugar, Cocoa, soda, salt to 

gether; i i 

vanilla iat aa ee water and flour aleanaveeitciie Stir Str 
Then fil Pere ee 1/2 full, put 1 teaspoonful of Filliny 
mixture 1nto er of each cupcake. Divide leftover filli : 
among cupcakes. © eel 
Bake at 350° about 30 minutes. Frost with any chocolate 


frosting: 
Makes 3 - 3 1/2 dozen cupcakes. 


St 


CHOCO - DOT PUMPKIN CAKE Delores Schneider 
1/2 tsp. ground cloves 


2c. sifted all-purpose flour 
1/4 tsp. allspice 


2 tsp. baking powder 

1 tsp. baking soda 1/4 tsp. ginger 

1/2 tsp- salt 1 3/4 c. sugar 

1 1/2 tsp. cinnamon 4 eggs 

1 (6 oz.) pkg. chocolate 2 c. cooked, mashed pumpkin 
chips 1 c. vegetable oil 

1 c. chopped nuts 11/2 c. 40% bran flakes 


Mix sugar, eggs, oil and pumpkin and bran flakes. Add rest of 


ingredients. Bake 1 hour in 350° oven in an angel food cake pan. 


TOPSY - TURVY CUPCAKES Mrs. B. F. (Beada) Heitzmann 


Mix well: 


1/3 c. sugar 


1 (8 oz.) pkg. cream cheese 
1/8 tsp. salt 


1 egg 


Add 1 (6 ounce) package chocolate chips. 
Sift together: 


Set aside. 


1/4 c. cocoa 
1 tsp. soda 
1c. sugar 


11/2 c. flour 
1/2 tsp. salt 


Add: 
1/3°¢, oil 1 Tbsp. vinegar 
1 c. water 1 tsp. vanilla 


/2 full of chocolate 


Beat until well blended. Fill cupcake pans it 
Bake at 350° for 


mixture. Top with 1 tablespoon cheese mixture. 


30 - 35 minutes. Frost with chocolate icing. 


Yields 18 - 20 cupcakes. 
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Malle O. Freudig, Cupert; 
a, 


UCE JELLY ROLL 
APPLESA In Memory of My Mother, kK 
baking powder* 7 sersti Oja 


3 Tbsp. boiling water 
1 tsp. vanilla 


=> - sails = 
> 
ow See 
ss 
= 
al 


= 


1 c. sugar 
4 eggs» sep 
1 c. flour 
on edge of knife (1/8 teaspoon approxi 
at 4 egg yolks with 1 cup sugar mately), 
er while mixing. Add the Add 
ing powder. > Vanilla, 


arated 


With electric mixer, be 
boiling wat 

-~ and the bak 

In another medium bowl, beat 

» bea 

10old a BBA Fold the egg whites the Af, 

x 15 inch jelly roll pan, 1j Carefyy, | iy’ f 

a little on both ends » lined fires ft 


slowly 
Then slowly sti 

Clean bea 
s until stiff 
ixture. 


rin 


egg white 
into the other m 
with waxed P 
Bake at 4 
golden. Place another 18 inc 
turn jelly roll over on paper. Loosen ends of paper from cak 
turn again, SO paper €. Then 
or knife, quickly loosen ca 
1 1/2 cups of applesau 
instead of applesauce, but applesauce makes it moist and just sli 
tart. Roll up quickly from short end while still warm. W slight] 
jelly roll in waxed paper and cool. - Wrap rolled tt 
0 
APPLESAUCE FRUIT CAKE Maen 
yn Boyle 
1/2 c. butter Papillion, Ne 
eaeeaeer ; c. dates, chopped » Ne, 
c. mixed frui ; : 
: a applesauce, sweetened 1 1/2 c. nuts LC fruit) 1) 
. flour 4 
1/2 tsp. . 
Z tsp. soda 1 = eee 1 strin 4 cups finely cut 
/2 tsp. salt 1/2 ts dare netatter is Very stiff § 
MSP Stee aus savysqoostul, Bake at 3 
| aha longer 


Cream butter and 
salt and spi eee Add applesauce. Sif 
SANTEE LER EEROML acne ee en Ul 
our in 300° oven or until toothpick comeaia | 
7 Sy 


clean. 


APPLE CAKE 
; Susan Schock 
5 med 
salad to large apples, le fl Fargo, N.D. 
1 1/4 Ce Eli and sliced il fa ee : | Wey, ing, 
B 1 p- baking powder | "cake Neepan 
/2 c. salad oil ‘ . 


ue tsp. cinnamon 
eggs, beaten powdered sugar 


Preheat ove 
: n to 350°, 
Combine apples, 1 /2 aoe ee 9 ee inch glass baking dish. e | beat 
and cinnamon in large bow! 3 
ge bow?- . = 
qs 
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ith soda, 
and put 
nes out 


gchock 
Oy N De 


iD 


. Arrange in si 

lend well 8B single layer j 
flours baking powder and remaining or Prepared dish 
Stir until smooth. Pour batter over aypla in mediu 
40 So noes Sprinkle with powdered nf 


Serve warm. 
Makes 12 servings. 


- Combine eggs, 
m bowl. Stir in oil. 
Bake until golden, about 

gar. Cut into squares. 


AW APPLE CAKE 
a Betty (Guthmiller) Maisch 


Montgomery, Mn. 


4 apples = 3/4 ¢. oll 
a) 

cg ya 7 11/2 tsp. soda 

2 ate 1 tsp. salt 


2 medium eggs 


2 tsp- cinnamon 
1 tsp. vanilla 


1/2 c- chopped walnuts 


Dice apples into small bits or pieces; pour sugar over them. Set for 
10 minutes. Add rest of ingredients except walnuts, mix and at the end 


add the walnuts. 


Eee Hildegarde Baumann 


2Cs sugar 2 eggs 

1/2 c. oil 1 tsp. vanilla 
Add: 

2c. flour 1 tsp. salt 

2 tsp. soda 2 tsp. cinnamon 


Stir in 4 cups finely cut raw apple and 1 cup walnuts, cut. 
The batter is very stiff so put in 9 x 13 inch greased and floured 
pan by spoonsful. Bake at 350° for 45 minutes - if lower heat, it will 


take a bit longer. 


Butterscotch Glaze: 


1/4 c. light syrup 
1/2 tsp. soda 
1/2 tsp. vanilla 


1 c, sugar 
1/2 c. buttermilk 
1/2 stick margarine 


Put all in saucepan over medium heat and boil 10 minutes. Put 


warm on cake. 


FRE Idalia Sayler 
SH APPLE CAKE Rereegen 
4c. apples, peeled and sliced 2c. flour 
ac, Ge Ai 1 1/2 tsp. soda 
2 eggs 1 tsp. salt 

2 tsp. cinnamon 


3/4 c. Mazola oil 
1 tsp. vanilla 


3/4 c. chopped nuts (optional) 
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wl. Sprinkle with sugar ve 
n juice. Do not cook the apples; ies Stir 
a together and pour over apples e 
e mixture. Bake at 350° as 
ntil done. 


na large bo 


. les i 
e sliced aPP ee 
d vanill 
. add to appl 
40 minutes or u 


Plac 
Mix 
a 


dry ingr 
greased 9x 
LE CAKE Caro] Fey 


CHOCOLATE - CHIP APE 
1/2 c. semi-sweet chocolate , 


2 c. flour hips 
3 c. coarsely diced pared a 

(about 3 apples) Pples 
1/2 c. chopped walnuts 


2 eggs 

1 c. sugar 

3/4 c. salad oil 

1 tsp. cinnamon 

2 tsp- vanilla 

1 tsp. baking soda 
Preheat oven to 325°. Beat together eggs and sugar. Blend ined 
hocolate chips. 

and = together flour, cinnamon and soda. Add to other ingredients 

blending well. Fold in the vanilla, walnuts and apples. , 
Spread batter evenly in a greased 13 x 9 x 2 inch pan. Bake ] Nees 

cool completely and cut into squares. (In my oven I bake the cake Pi 

50 minutes.) 


Jolene Weisser 


RHUBARB CAKE 
Grand Forks, N.D, 


1 1/2 c. brown sugar 21Catlour 
1/2 c. margarine 1 c. sour milk or buttermilk 
1 egg 1 tsp. soda 

2 c. rhubarb 


1 tsp. vanilla 


Mix and put in 13 x 9 inch cake pan. Mix together 1/2 cup sugar 
and 1 teaspoon cinnamon. Sprinkle on top of cake mixture before 
baking. Bake in a 350° oven. 


PLUM 
8S Millie Schrenk 
; eggs, beaten Miensaaiiies Dallas, Or. 
Cc. sugar ‘ 
2 c. flour feos slispice 
1/2 tsp. soda SApoe 
: ee baking powder 1 ge baby junior 
Sp. salt 
1 tsp. cinnamon Ic. so more) nuts, pecans or 
walnuts 


Beat eggs and 
beat well. Bake at 325° 
This is a very moist cake 


Note: You can ‘akc, Keeps well. 


itute another fruit flavor for the plums. 


P / a 
ay creamy. Mix in rest of ingredients ant 
or | hour or until done. Use Bundt pam 


ix flour sugar cint 
J cjtate, patting down 


-SIR_CREAM DEVIL'S 
F Reruns 

Mt aide, 

Mg 


1 


} sm 
4 { age 


2.4 
‘i 
AN 
eh \ 
\\4 [| RHUBARB UPSIDE DOWN CAKE 
Janice Gross 
Q , sugar Kremmling, Co. 
| X ty ; - rbubarb ' yellow cake mix 
Xt t Cc. whipping cream 
q Xt Mix sugar and rhubarb and set asi : a 
8) Re, according to package directions. Dae ec eertoemee cake mix 
ly q a) Spread rhubarb and sugar mixture over eee roan, ie a pan. 
Xt Qe over top of all. Bake at 350° for 40 - 45 minutes. vy ia 
RB CAKE 
| RHUBAES : _— Irene Zimmerman 
8 
* 3) 2 c. flour 1/4 tsp. allspice 
, Sag 1 1/4 c. sugar 1/4 tsp. cloves 
dey 1 tsp. soda 1/2 c. shortening 
Rea 1 tsp. salt . 2 eggs 
ke neil 2 c. coarsely chopped rhubarb 
g : A 
Cake lo Sift together dry ingredients, add shortening (oil works good), 
eggs and milk; mix well. Add chopped rhubarb and mix slightly. Pour 
0] patter into greased 9 x 13 inch pan. 
d Pe eit 
F 5 
orks, Wy Topping? 
termilk 2/3 c. flour 4 Tbsp. butter or margarine, 
1/2 c. brown sugar softened some 
1 tsp. cinnamon or to taste 1/2 c. chopped nuts 
Mix flour, sugar, Cinnamon, cut in butter. Add nuts, spread over 
/2 cup Sugar cake batter, patting down with hand. Bake 45 minutes at 350°. 
‘e before 
SOUR CREAM DEVIL'S FOOD CAKE Mrs. Henry Eszlinger 
. : 1 1/2 c. boiling water 
lie sae 1/2 c. cocoa ji g 
as, Vi" : 
Dallas | Set aside. 
Mix: 
1 c. brown sugar lc. car eet 
' lc. white sugar 2 eggs, Dea 
ans or Add: 
. soda 
21/2-3c. flour a Cape's 
yes" ah 1/2 tsp. salt 
: ture. Mix and pour into a well- 


en : | 
t Beat well and add cocoa mixt™' 
greased large cake pan. Bake at 325 for 25 minutes 
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(Cont.) 


ve 
Poy 
3 ts , 
i 
wip 
pinch of salt ; st gis 
tear Mi heh 
1/2 ¢ crea don't boil too much because then it wil] ay og! 
a anet a Littles oO + 1/2 cup Nestle's semi-sweet mh Ret / ny ry fl 
eae from heat, e rgarine and 1/2 teaspoon Vanilla wilt j a, hf ce 
sug espoons putter on enough, spread on cake. Nuts Can be at | My My / Y 
stir and oat i sired a at b 
s ee if desite's ae 
to frostings - CAKE Mrs Fri fe 
HOCOLATE * Frieda Piein ay A 
ALLOW C© fle 
eee ly ign salt Y 
; marshmallows - 2 eggs, beaten i tI 
<i saith chocolates Rn i 1 c. sugar | f sne® 
2 /2 pkg. chocolate chip Tae RC Tne & | Na ig the 
1/2 c. hot water 1 tsp. vanilla } Pf. spe? ad ad , 2 
1 1/2 c sifted flour x 6 yet? pou 
1 tsp. soda 7 eee jor ® 
shmallows and chocolate over water. Add hot wate, ae it} jon? 
ae area oth paste; cool. ; if i? it {9 
beating ae eeeeredel/2icups and resift with soda and salt, ica 
sate ea sugar, whip until creamy. Add sour cream, stir untjj gt ; cat 
ee Ae Fold flour mixture gradually into egg mixture. Carefully oo | ( 
fold in chocolate marshmallow paste and vase. Turn batter into go ; (dont x 
2 layer cake pans. Bake 30 - 35 minutes at 375°. 1 cake ae 
it ml 
PILLSBURY FUDGE CAKE Marion Fischer _ Dia tat cocktail 
PILLODUKY Se : 
{lade 
aan yx tore ingredients at er 
inkle W 
8 oz. cream cheese, softened 1 Tbsp. cornstarch . ged} x13 inch pan Sprinkle 
2 Tbsp. margarine 1 egg FW tor 4h minutes, 
1/4 c. sugar 2 Tbsp. milk | 
Blend all ingredients and set aside. 
1 box Pillsbury Plus Devil's Food 1/3 c. oil 1 Reape 
: cake mix 1 c. water : 
eggs 
.@ Ao ‘gay 
: q  } YT) ‘ 
2 na ne mix, eggs, oil and water until light and fluffy. Bea 7 Q a Milk ¢ 
rae st our half of the batter in a greased 9 x 13 inch pam or the 3 ' ‘tread 
€am cheese on the batter our the rest of the batter °° "— CA 
cream cheese filling, B eA F 
8+ Bake at 350° for 45 - 55 minutes. e 
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Marion i) ischer 


yz CHOCOLATE CAKE 


R 
osemary Henke David 


3/4. M Bismarck, N.D. 


2c 


~-» Warm water 
tsp. salt 
tsp, Vinegar 


AzOla oil 


Put dry ingredients in a large bow], Mix ( 
and mix all ingredients with spoon (don't Caete 5 
pake at 350° for 30 minutes. This cake is art 


whip oF ice cream. 


MARBLE CAKE 
Emma Fisher 


1 egg bene 2 aad sifted with 
les tsp. baking powd 
1 c sweet cream 2, See er and 


1 tsp- vanilla 


ake a well); add 1j 
well); d liquid 

electric mixer) pr : 

moist. Serve with Cool 


Beat the egg, add the sugar then the cream. Sif 

° t the fl i 
powder and cocoa together and add the vanilla; place in 5 =o 
cake pan and bake at 350° for about 25 - 30 minutes. Test with 


toothpick to see if it is done. 
UGLY DUCKLING CAKE Marines Saiteee 


1 pkg. yellow cake mix (don't 1 c. coconut 
premix, use dry mix) 2 eggs 
1 (16 oz.) can fruit cocktail 


ents at medium speed for 2 minutes; pour into 


Mix above ingredi 
brown sugar. Bake at 


greased 9 x 13 inch pan. Sprinkle with 1/2 cup 
325° for 45 minutes. 


1/2 c. butter ica. evaporated milk 
1/2 c. sugar 1 1/3 c. coconut 
boil. Boil 2 minutes. Remove 


Bring butter, sugar and milk to a a 
from heat, stir ‘a coconut. Spread over hot cake. Serve warm or cold. 


+-e Dockter 
PINEAPPLE CAKE ei amet 


m size) 


pineapple (mediu 


LEG, sugar 1 can crushed 
l egg 1 tsp. vanilla 
1/2 stick butter, melted 3 c. crushed gr | 

(Cont. 


aham crackers 
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ole graham crackers. Adq 1/2 
of 


n with wh 
ayer of crackers. Top with 


h pa 


Line 12 x 8 inc 


Add another l 
filling on crackers: before serving. Serve with “eMain; 
aan Cool Whip 
yUMMY CAKE nie Bollinger 
cake mix according to directions on box, b 
; ake 


Prepare a yellow 
x 13 inch pan- 
Bring to a boil: 


in 9 


1 (16 oz.) can crushed Pineapp] 
e 


3/4 c. brown sugar 


Pour over hot cake, prick cake first. 
tant vanilla puddings with 2 cups milk 


Cool. Prepare 2 ins 
Place on cake. Top with Cool Whip, add nuts on top and refrigerat 
e, 


BLITZ CAKE Emily Pfeifie 
1/2 c. sugar itceetlour 
1/2 c. butter, melted 5 egg whites 
5 egg yolks 1 c. sugar 
5 Tbsp. milk cream of tartar 
1 tsp. vanilla 
Beat egg whites until almost stiff. Add 1 cup sugar and a little riff 
Beat § 


cream of tartar. Beat some more, then set aside. Mix the sugar, butt 
’ er, 


yolks, milk, vanilla and flour like you would an 
: y other cake. Put 
in 2 layer pans; put meringue on both cakes and i ae at m 

, sprinkle with _ whipping 
and chopped nuts. Bake in a 350° oven until brown. Cooka vaniial viet ugar packt 
pudding and put cakes together with pudding inside. a 
HUMMINGBIRD CAKE | Armoist cake, good 
2% cal yo ao Cora (Ehley) Hicks 
: c. all-purpose flour Mapes ag River, Alaska IRLLO ICE BOX CAK 

c. sugar . 
1 tsp. salt 1 (8 oz.) can crushed pineapple I nke, j 
1 tsp. soda undrained : any flavor 
1 tsp. ground cinnamon ac. chopped pecans or walnuts, cine Water 
3 eggs, bea divided apple 
ten : Lege whi 
2c. chopped bananas te 


1 1/2 c. salad oil 
Cream Cheese Frosting 


Combine dry ingredi 
ee ed i | 
stirring until rsh nie ina large bowl; add eggs and salad oil, - \ 
pineapple, 1 cu € moistened - do not b Stir i : | wee oy Cat @ 
Ages P pecans and bananas eat. Stir in vanilla, 5 hal Team th 
atter j ; E Min PU 
Bake at 350° for oa ade well-greased and floured 9-inch cake pans. 1 ll vith . 
from pans and minutes. Cool in l : 3 uy 
Ra cool completely pans 10 minutes; remove a oe 
: rostin b : a | 
Sprink 3 8 between la 4 | 
prinkle with 1 Cup reserved Belbties mean and sides of cake. a 4 nse | 
aye 
gay 
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Cream Cheese Frosting: 


1 (8 02+) pkg. cream cheese 1 (16 
L/2ice putter or margarine 1 tt va powdered sugar 


Combine softened cream cheese and butter; cream until smooth. 
add powdered sugar, beating until light and fluffy. Stir in vanilla. 


pILGRIM_PUMPKIN CAKE Millie Schrenk 
: Dallas, Or. 
1 pkg- spice cake mix 2 tsp. soda 
1 (16 oz.) can solid pack 2 eggs 
pumpkin (2 c.) 1/3 c. water 


May fold 1/2 cup chopped walnuts or pecans into batter before 


baking: 

Heat oven to 350°. 

In large mixer bowl, combine all ingredients. Beat 30 seconds on 
low mixer speed, beat 4 minutes on medium speed. Pour batter into 
greased and floured oblong 13 x 9 x 2 inch pan. Bake 45 — 50 minutes. 


Serve with Penuche Cream Topping. Sprinkle with finely chopped nuts, 
if desired. 


Penuche Cream Topping: 


Beat stiff; put a dollop of whipped cream on top when you serve it. 


1c. whipping cream 1 tsp. vanilla 
1/4 c. brown sugar, packed 


A moist cake, good with just whipped cream or Cool Whip. 


JELLO ICE BOX CAKE Marie M. Maier 


JELIN Ys oe 


1 pkg. jello, any flavor 1 c. graham cracker crumbs 
1c. boiling water 1/2 c. sugar 
1 c. pineapple 2 c. whipped cream 


1 egg white 


Dissolve jello in water; cool. Add fruit and juice; allow to set 
until thick. Beat egg whites until stiff. Fold in the sugar. Add stiffly 
beaten cream. Put cracker crumbs in bottom of 9 x 9 inch pan. Add 
jello, sprinkle with nuts or coconut. Set in freezer and freeze. 


BLITZ CAKE Florence Marzolf 


Aberdeen, S.D. 
1/2 c. sugar 4 Tbsp. milk 
1/2 c. butter or margarine 1 tsp. baking powder 
4 egg yolks 1c. flour 
(Cont.) 


1 tsp. vanilla 
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. 


sents together and divide into —— and flo 
ngage ngage a nike add 1/2 cup sugar. Fut on cake hati 
FBO sere accu Bake at 325° for 3 0 minutes; cool, 
: : rith coc on 
and sprinkle wita ¢ 


1 lemon 
lc. water 1 Tbsp. cornstarch 
1 c. sugar 


yolk of 1 egg 
; : Jace 1 layer of cake on serving plat 
‘l until thick. Place pict. e, 
ges — pis add other layer of cake. Can also use vanilla PUddin, 
put on filling and a ? : 
for filling. 


CARROT CAKE Papillion, Ne, 


: 4 eggs 

2 Cc fl 

> aad aaa 2c. grated carrots 

1 1/2 tsp. soda 1 tsp. vanilla 

1 tsp vale 1 (8 oz.) can crushed 
2 tsp. cinnamon pineapple 

2 c. sugar 1/2 c. chopped nuts 
1 1/2 c. oil 
Frosting: 
6 oz. cream cheese 2/3 box (1 Ib.) confectioners 
1/4 tsp. salt sugar 
1/2 stick margarine or 1 tsp. vanilla 

butter 2 Tbsp. milk 


Add eggs and oil to dry ingredients; mix well. Add grated carrots, 
pineapple, nuts and vanilla. Mix. Place in greased flat pan 14x 12x2 
inches. Bake at 350° for 35 - 45 minutes. 

Frosting: Beat until smooth and creamy. Spread on cooled cake. 


ITALIAN CRUMB CAKE Mrs. Ferdie Bender 


21/2 c. flour 
3/4 c. white sugar 
1 c. brown sugar 


3/4 c. vegetable oil 
1 tsp. nutmeg 
1/2 tsp. salt 


Mix well, take out 3/4 cup for toppin 
amon 
and 1/2 cup chopped nuts, Set aside, PR) Se 


r Add: 


1 egg, well beaten 


1 c, buttermilk 1 tsp. soda * 


1 tsp, baking powder* 
*Mixed in buttermilk, 
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{Uc brown sugar 


\ 
Xe hy 
Qh 
Yy \ 
8 Beat well. Spread in 9 x 13 inch cake 14 i 
4 of mixture. Bake at 350° about 50 int eoaall Py ae 
CARROT CAKE Mabel Pfeifle 
Q R Grind 3 cups carrots and set aside 
dg Se i 
NN % Mia Mix: 
Say b 
at 2c. sugar 1/2 c. Wesson oil 


Beat well. Add 4 eggs, beating well after addition of each egg. 
Sift together and add to above: 


2 1/3 c. flour 1 tsp. salt 
2 tsp. soda 2 tsp. cinnamon 


Add 1 (8 ounce) can crushed pineapple and the carrots. Bake in 
greased and floured 9 x 13 inch pan and small bread pan at 350° for 


40 minutes. 
Frost with cream cheese frosting. Freezes well. 


DATE CAKE Mrs. Margaret Fischer 


1 tsp. baking soda 


1 box dates, pitted 
1c. walnuts 


10neps 
Sprinkle soda over dates and nuts. Pour 1 cup boiling water over 
all. Let cool. 
Mix together: 
vee 1/2 c. butter or cream 1 egg 
alos 1 1/2 c. brown sugar 
14x 12x) 
Stir into date mixture, then add 2 cups flour. Bake in a moderate 
oled cake, oven (350°) 40 minutes. Frost with brown sugar frosting. 
e Bender PRUNE CUPCAKES Ernie Bollinger 
1/2 c. Spry 1 c. cooked prunes 
1 c. sugar 1 c. unsweetened prune juice 
2c. sifted flour 1 tsp. baking powder 
1 tsp. soda 1/2 tsp. cloves 
1/2 tsp. salt 1/2 c. chopped nuts 
jqgnaino® 2 tsp. cinnamon 2 eggs 


1 tsp. vanilla 


1/2 tsp. allspice 


Cook prunes without sugar; drain juice, chop prunes to make 1 


cup without juice. Cream shortening, add sugar and cream until light. 
Add beaten eggs, sift dry ingredients; add alternately with ae Saar 
Cont. 


nuts. Bake in cupe 


axed Ge loag 


Mix until smooth! 
prune juice | is 


. (about) 
2 Tosp- peanut puttet dd enough powd 
sj butter ered su 
> Tbsp. hot meltec make smooth con ar . | 2 
Sistenc . | 
y if $b 
Spread on cakes 1 en 
PRUNE_CAKE Ida Pfeifia ; ' p) ; pe 
2c. flour | ip? a 
ij c. cream 1 : | i 
2 tsp. nutmeg tsp. baking powder P| 3 
1 tsp. cinnamon 2 eggs, beaten , 
lc. sugar 1 c. cooked prunes ! é 
Beat together and bake. ad 
CHEWY COFFEE CAKE er . » 
da Roeheich a 
A 
Cream together: berdeen, $.D, eat “lt 4jss0! 
7 ut 
ny ae 1/2 tsp. salt : en i) 
4 eggs (1 at a time) ; OMS baking powder a 
3c. flour /2 tsp. vanilla 7 
| Met stick 


5 ; 
aa eae haf of ksi Put 1 can cherry pie filling on top 
age perdi : ayes se) ecaee it some. Bake at 350° 

: ooled, drizzle with powdered 
sugar glaze. 


toe 


DATE CAKE 
butter sj Ann M, Dow a 
Lc, sugar. of a8 OE 1 tsp. soda Grecham a 
ihe 1c: boiling Baia a 
. pit 
titan taste, 
> , oppe y yor 


1 tsp. vanilla oe 


we 


Cream butt 
dates on crea er and sugar. Add e so 
over and mix well, Sein poPrinkle gs, beat Well ae 
layer pans and bake Stir in flour and ts "Add Sele 
minutes, When cool at 350° until Pie a vanilla. Dis 
» put togeth a htan brown, about 2( 3 
ng.:f 1s 
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er 


1 top. 
» at 350° 
sugar glaze. 


in M. Dow 
oshals Id. 


dates > 

1 1/2 ¢ water 1 Tbsp. cornstarch 

1/2 c sugar 3 c. nuts, chopped 
Tbsp. butter 


1 tsp. vanilla 


ook dates and water until tend d 
er. A ; ; 
: * | ‘ ; tel Nene meinen thicken with 
Cool slightly and put on bottom layer. Cover with second ‘aver Brown 
yer. Br 


sugar frosting or more filling on top may be used 

CHOCOLATE CAKE Mrs. Roland Weisenburger 
1 stick oleo (1/2 Cc.) 1 c. water 

1/2 c oil 


Bring to a boil, then pour over and mix into: 


2 c. flour 
Add: 
2 beaten eggs vanilla 
1 1/2 tsp. soda dissolved in 1/2 c. buttermilk 


Bake in a jelly roll pan 12 x 14 inches for 20 minutes at 350°. 


Melt 1 stick oleo, add 1/3 cup buttermilk, then beat in: 


1 lb. powdered sugar 1/4 c. cocoa 


Add vanilla and 1 cup nuts. Frost while cake is hot. 


MOTHER EMMA DALKE'S SPICE SPONGE CAKE Janet Dalke 


1/2 tsp. salt 


14 egg yolks . 
lc. sifted granulated sugar 2 tsp. baking powder 
1/2 tsp. cloves 3 egg whites 
1 tsp. cinnamon 1/2 c. walnuts 

1 tsp. almond extract 


1/2 c. sifted flour 
Slowly add sugar and beat the 


Beat the yolks with a rotary beater. >. 

mixture 15 minutes. Sift the flour, salt, spice and baking pews 
fold into beaten egg yolks; 5° s i ae x 
whites. Pour into angel foo eat see FoF 

Do not grease pan. 


add nuts an 
d pan and bak 
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Ruth Sc 
Fredonia, ee 


DATE - BANANA CAKE 


/izeGe putter 
1 c. sugar 

lc. mashed banana 
lc. chopped dates 

lc. crushed pineapples 


Cream butter and sugere 
i ‘x in nuts. 
ingredients and mix i 
350° 35 - 40 minutes. 


2c. flour 

1/2 tsp- soda 

1 tsp- baking powder 

1/2 c- nuts 

drained 1/2 c. sour milk 

add bananas; dates and pineapple, Sif 

Add alternately with sour cream q : 
: Bake 


in 350° oven 
Milli 
PRUNE _ CAKE illie Sch 
1 It vee 
tsp. sa . 
Seng ill 1 tsp. soda 
3 epee beaten 1 tsp. allspice 
2c flour 1 tsp. nutmeg 
1 c. cooked prunes, cut 1 tsp. cinnamon 
1 tsp. vanilla 


1 c. buttermilk 

1 c. chopped nuts (optional) 

dd beaten eggs; mix well. Sift all dry ingre- 
ately with milk. Add prunes and nuts, 
h pan. Bake 1 hour at 300°. 


punch holes in top with fork. 


Blend sugar and oil, a 
dients together and add altern 
Pour into ungreased 9 x 13 inc 

Important: Leave in pan, 

Pour the following icing on top. 


1/2 c. buttermilk 1/4 c. butter 
1 c. sugar 1 Tbsp. Karo syrup 


1/2 tsp. soda 1/2 tsp. vanilla 


Boil until soft ball stage. Pour over cake right after it is baked. 


YUMMY CAKE Huldina Klipfel 
Pp 
Mix 1 package yellow cak i : : 

Bake at 350° for 35 - 40 aire and put in 9x Win aa 
Bring to a boil: 


3/4 c. brown sugar 


Pour over cake i i 
are (pricked with fork) while hot. Cool cake. 


2 pkgs. instant vanilla pudding 2c. milk 
- mi 
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1 (16 ounce) can crushed pineapple 


Spread puddi 
pudding over cooled cake, top with Cool Whip and nuts. o 


| tortater over cocontlt, B 
adetomn on platter, 


| S220 ou 
: : ‘hat Men at 360) Bak 


rup 


after it is baked 


Huldina Klipfe 


RHUBARB _CAK® Ollie Sackmann 
2 eggs» beaten 1 tsp. soda 
2c. flour 


Lene taal 


1/2 tsP- salt 3 - 4 c. rhubarb 


1 c. cream 


Topping: 


1/4 Ce butter 

Cream sugar, €g8s and cream. Add salt, soda and flour. Blend in 
rhubarb. Pour into a 9 x 13-inch pan and top with topping. Sprinkle 
cinnamon over all. Bake at 350° for 45 minutes. 

This is a moist cake and freezes well. 


CARAMEL _COCONUT CAKE Leona Neu 
: In Memory of Marie Woeszner 


Prepare in 9-inch square baking pan. 
In warm oven, melt: 


1/2 c. brown sugar 3/4 c. coconut 


Cool. 

Mix: 

2c. flour. 

3 tsp. baking powder 
1 c. chopped walnuts 
1 tsp. vanilla 


1c. sour cream 
2 eggs, well beaten 
11/2 c. brown sugar 
1/4 tsp. salt 

3/4 c. milk 


Pour batter over coconut. Bake 45 minutes at 350°. Turn pan 


upside-down on platter. 


Leona Neu 


BRAZIL NUT SPICE CAKE 
Preheat oven at 350°. Bake in9 x 13 inch pan. 


1/2 tsp. cinnamon 

1/4 tsp. cloves 

1/4 tsp. ginger 

2 1/2 tsp. baking powder 
3/4 c. chopped Brazil nuts 


1/2 c. shortening 

1 c, sugar 

2 eggs, well beaten 
1/2 c. strong coffee 
11/2 c. flour 

1/2 tsp. salt 


Pour in greased pan, bake 45 minutes. 
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Hildegarg W - 
“18s, 


BANANAS =~ 1/2 c. sour milk 


1 tsp- vanilla 
wder 1 c. bananas 

2 eggs, unbeaten 

1/2 c. walnuts 


ther cake. Bake at 350° for about 35 minutes. 
ix like any © ; 
Mix Mrs. Ervin (Ida) Lamm 


CAKE Lo 
R BREAD ng Lake, - 
ear aaat | tab wee 1/2 tsp. salt D, 
. flour 1/2 tsp. ginger 
; tap. baking en 1/2 tsp. allspice 


1 tsp. cinnamon 


Mix and set aside. 
In another bowl, add: 


1 c. sugar 


iG, cooking oil 3 eggs 


1 c. molasses 


Beat for about 3 minutes. Add flour mixture, then add ] cup v 
hot coffee or water. Pour into 13 x 9 inch pan. Bake at 350° for see 
40 minutes. Very good with whipped cream. 

This recipe has been in my family for 3 generations. 


SIMPLE CHOCOLATE CAKE Lydia Keim 
1/2 c. cocoa 1 tsp. vanilla 

1/2 c. brewed coffee 2 full c. flour 

1 1/2 c. sour cream 1 tsp. soda 


pinch of salt 


Mix all ingredients in this order. Beat well. Bake at 350° for 40 
minutes in a 9 x 12 inch pan, 


This recipe has been in the Keim family for over 60 years. 


" SOUR 
| <——_CREAM CAKE Darlene Glaesman 
: , f k Cc. brown sugar Reaes and Janet Dalke 
C. cream, s ae 
use only 1 ¢, er taal 1 1/2 tsp. soda 


cream and 


1/2 c. water) 11/2 c. flour 
1 1/2 tsp. vanilla 


Beat eggs and 
S 
Soda and flour ang wate oeether. 


Weenies ake at 350° until done. 
me Preferred, add 1/2 teaspoon of each; nutmeg) 
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Add sour cream and vanilla. Add 


" chocolate is preferred, add 2 tablespoo™ 


is 


} yc, brown sugar 
Whe white sugar 


Spread over fillin 


EL OF FUDGE CAKE 


NN 
TU (Makes its own magic tunnel of fudge.) Rebecca Thurn 


i 1joret putter, softened 2c. Pillsbury flour 
1 regular size pkg. Pillsbury 


ar 
th; . sug Buttercream Double Dutch Fudge 
ty . d walnuts Frosting Mix 


ta) Cream butter in large mixer bowl at high speed. Add eggs, one 

tty at beating well. By hand, stir in flour, dry frosting mix and 

‘Ue w until well blended. Pour batter into greased Bundt pan. Bake 
for 60 - 65 minutes. Test for doneness after 60 minutes to 

observe dry shiny brownie-type crust. 

FFEE CAKE WITH SOUR CREAM _ Shirley Schlabsz 

Bismarck, N.D.- 

3c. flour 3/4 c. shortening 

1 1/2 tsp. soda 1 1/2 c. white sugar 

1 1/2 tsP- baking powder 1 1/2 tsp. vanilla 

3/4 tsP- salt 3 eggs 

1 can apple pie filling 11/2 c. sour cream 


QuICK CO 


sift flour, soda, baking powder and salt together and set aside. 


¢ 

350° ne "ery Combine shortening, sugar and vanilla; beat until creamy. Beat 

base in eggs- Add flour with sour cream, Spread half the batter in a 
greased 13 x 9 x 2 inch pan. Add half the apple pie filling. Repeat 


patter and rest of filling. 


Lydia Kej ; 
<3 Topping: 
1 1/2 tsp. cinnamon 


2/3 c. brown sugar 
1/2 c. white sugar 1 1/2 c. chopped nuts 


Spread over filling. Bake at 350° for 1 hour. 


Mavis Schock 


350° for 40 SOUR CREAM CHOCOLATE CAKE 
1/2"c. Hershey's syrup 


11/2 c. sugar 
ears: 11/4 c. sour cream e os 
3 eggs ‘ 
Glaesm*” 1/2 c. hot coffee mixed with 2 c. flour 
net palke 3 Tbsp. cocoa 
Sait, 045 \q 13 inch pan in 350° Ov 20. 
Maralyn Laudon 
SOUR CREAM CAKE from Mrs. Jacob F. Maier 
a, s€ arated 
dd 2c. flour 5 ; cane 
c. sour 
il)?" 2c. brown sugar (Cont.) 
gs 169 
yt Poo 


2 tsp. baking soda dj vig 
2.08 raisins w 
ope c. nuts ream; beat well, th rh, is 
add suger end Cree” es. beste. ee ele 4h 
Beat egg YON: © tg, Fold in egg whites, beaten stiff, Bake” foo 
jsins an 3 
and soda, Sutes at 350°- 


about 45 mi 


Butterscotch Tcing* 


Melt and bring to 4 boil: 


i inch of salt 
1/4 Ib. butter OF margarine p 
1 c. brown sugar 


stirring constantly. 


: inutes . 
Boil 2 minu i and let come to boil, then take off heat and 


Add 1/4 cup mi 


cool. Add 1 3/4 cups powdered sugar ? 
SOUR CREAM COFFEE CAKE Lorna Scherbenske \ 8 
Cream together: i = tt 
v e 
fe ad ; ee cite ‘ at at’ pak 


Add: 


2 c. flour 1 tsp. baking powder 
1 tsp. soda 1 c. sour cream 


Add dry ingredients alternately with sour cream to first mixture, 


= 


Beat until smooth. Spoon half of mixture into tubed Bundt pan. ‘ 
Sprinkle with half of sugar-cinnamon mixture (1/4 cup sugar and 1 Mir in order given a 
teaspoon cinnamon). Add remaining batter and sprinkle with rest of 
sugar and cinnamon. Swirl with knife to make marble effect. Toppings 

Bake at 325° for 45 - 50 minutes. Let cook in pan 5-10 minute. | 
Remove from pan and top with chopped orange and nuts. Mix: 


This is a small Bundt cake and 1 1/ 


ped 2 recipes would make it larger 
and still fit into regular Bundt pan. ‘ a 


BLACK DEVIL'S FOOD CAKE 
CAKE 


Preheat ° : 
i Fel Oven to-325°.. Grease 9 x 13 inch pan. 


1c. buttermi 
milk 3/4 c. cooking oil 


- 


Add: 


lcs Sugar 
2 egg yolks 
170 


) rest of 


; 
ad 


) minutes. 


it lage 


na New 


Mix well. 
sift: 


. Tbsp. soda 


2c flour 
1/2 tsp. salt 


ye 


Add to first mixture, mix well, 
Add: 


i c. boiling water 


Bake 1 hour. 


1 tsp. vanilla 


OCOLATE PUDDING C 
cu ——=Sse Estella Neu 


Prepare 1 box white cake mix as directed. Pour batter in greased 


9 x 13 inch pan. 
Mix: 


4 Tbsp. cocoa 


1/2 c. brown sugar 
1/2 c. chopped nuts 


1/2 c. white sugar 


Sprinkle over batter. Pour slowly 1 1/2 cups hot water over sugar 
mixture and batter. Bake in preheated oven at 350° for 45 minutes. 


NEIGHBOR CAKE Ardella Gross 
1 chocolate cake mix 1/4 c. Crisco oil 
1 pkg. instant banana pudding 11/4 c. water 
4 eggs 
Cool. 


Mix in order given and bake in9 x 13 inch pan. 


Topping: 


Mix: 
11/2 c. milk 1 pkg. instant chocolate pudding 
2 c. Cool Whip 
Add on topping mix and refrigerate until serving. 
S'MORES BARS Karla Pfeifle 
1 1/2 c. nuts, chopped 


2c. sugar 
: 1/2 c. flour ; ate margarine 
Tbsp. cocoa ll 
Das othe (Cont.) 


1 1/2 c. coconut 
72 


20 
nd 


ar 
wn sugar 


1/2 c- SUB 
1/2 Cc bro 

Bring t° poil, 
lc chocolate chips 


Put over cooled marshm 


CARAMEL BROWNIES 
1 box German chocolate 


cake mix 
3/4 c. melted margarine 
2/3 Ce Carnation milk 


Mix cake mix, 
Add nuts. 


co) minutes. 
put back in oven to melt m 


take off heat a 


TaKe Out; put] piney 
ar 


ar ° 
shmalion, 


1/2 c. cream 


nd add: 


1 tsp. vanilla 


allows. 


1 c. chopped nuts 
pecans) (walnut 

14 oz. bag caramels 

12 oz. bag chocolate chips 


S or 


melted margarine and 1/3 cu 
of 
Spread 1/2 mixture into Oba Stinch a apa Milk 
at 350°. Melt caramels with 1/3 cup Carnation milk ake 10 mj 
out of oven, sprinkle with 12 ounce package Shocalene fee taki 
Chips. Nex 
t 


NUteg 
ng 


drizzle melted caramel mixture ont i 

: op of chips. 

mixture over all and bake in oven for 15 - 20 RS rest of cake 
Sat 3503 


CHOCOLATE KRUMBLE BARS 


1/2 c. margarine 
3/4 c. sugar 

2 eggs 

1 tsp. vanilla 

1/2; chopped nuts 


Mrs. Herbert Speidel 


3/4 c. flour 
1/4 tsp. bakin 
Oo 
1/4 tsp. salt Bd 
2 Tbsp. cocoa 


Cream margari u x 
garine ; 
» Sugar; add the remaining ingredients. Mi 
s. Mix. 


ae a 9x 13 inch pan 
bas spore from oven, 
. e ur 
pubis n to oven for 


1 (6 
02.) pkg, Chocolate chips 


ie eee at 350° for 15 minutes. 
sae Fuatme marshmallows to cover 
utes. Cool and frost with the 


1 c, peanut butter 


M 
ars, elt over low heat. Adq 
1/2 cup Rice Krispies, then spread ove 
’ So 


— ahremail 


4 


oy thoroughly before cutti 


insely cover, Use as | 
BOE) OKTMEAL_ BA 


I) G datme ‘ 
trey al, browned i 


Mix. 


) cover 
th the 


ARS 
201 B 
cs is Kristi Engelh art 
J Ce w le. sugar Venturia, N.D. 


Bring to 4 good boil and remove f 
Add 1 1/2 cups peanut butter, eee or 
in: 


anuts (optional) 
flaked 


c. salted pe ape 
cornflakes (or other cereal) 


1c coconut, 


Spread in buttered 13 x 9 inch pan. Spri 
colate chips and 1/2 cup butterscotch sent oe ae 


cho , a 

a spread or melt in microwave separately 

CRUNCHY LEMON SQUARES Renee (Buchholz) Pederson 
Gr 

1 ce ea oats 1 tsp. baking ai a 

1 ce our 1/2 (or, 0) 

1/2 c- flaked coconut eee. er 

2 Ce coarsely chopped walnuts 1 can cond i 

’ ensed milk 

1/2 c firmly packed brown 1/2 c. ReaLemon reconstituted 

sugar lemon juice 


1 Tbsp. grated. lemon rind 


Preheat oven to 350° (325° if using glass pan). 
In bowl, combine oats, flour, nuts, coconut, sugar, baking powder 


and butter. Stir to form a crumbly mixture. Set aside. 
In bowl, combine sweetened condensed milk, lemon juice and rind. 
Pat 1/2 the crumb mixture evenly on bottom of 9 x 9 inch pan. 

Spread sweetened condensed milk mixture on top and sprinkle 
with remaining crumbs. Bake 25 - 30 minutes until lightly brown. 
Cool thoroughly before cutting. 

Loosely cover. Use as bar or dessert with topping: 

BROWNED OATMEAL BARS Anne Lynn 


1 (6 oz.) pkg. peanut putter chips 


11/2 c. oatmeal, browned in 
oven 1 (12 oz.) pke- chocolate chips 
11/2-2¢. Rice Krispies 1/4 c. butter or margarine 
1/2 c. honey 


11/4 c. peanut butter 
Stir every 5 minutes. 


350° about 15 minutes. 
d oatmeal and 


peanut putter and honey: Ad 
and cool. 


Brown oatmeal at 
Melt butter, chips, 
Krispies. Pat in 9 x 13. inch pan 
Beverly Kinnischtzke 


BIG APPLE BARS 


lc, sifted flour 1/2 tsp. baking soda . 
. light brow? sugars firmly 
eo 1 esa on 
1:73 


1/4 c. sugar tia 


uick-cooking rolled oats 


rolled oats: Cut in short 
this mixture firmly into potto 
dish. Dot with butter- 
sugar. Cover with rest © 
45 minutes, until top is g 

Cut in 6 large pars. Serv 
or your favorite sauces 

Makes 6 servings. 


f crumbs. 
olden. 


FUDGE FANCIFILLS 


m of grease 
Add apple slices and sprinkle with 1/4 
cu 


e cold or 


Add 
1 egg at atime. Bake at 35 
Oe 
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leq 
1/2 c shortening 
2 Tbsp- putter or regular putter pecan or vanilla ice 
margarine Cream 
sift flour with salt and baking soda. Stir in brown su ‘ 
ening until mixture is crumbly. Pres Mix in ad 69! 
ess half of ‘0 | i ge” ; 


d 8-inch square 
pan or § 

akin, 
g 


Bake in moderate oven (350°) 


faintly warm with i 
ith 1ce 
cream 


Florence Engelhart 
Venturia, N.D 


Filling: 
8 oz. pkg. cream cheese, soft le 
ee margarine or butter 2 Tbe: milk ta 
ae sugar 1/2 tsp. vanilla f° sand ¢ 
sp. cornstarch st Pu in 00 
yet” ture 
Base: ooo df ae from : 
5 yaa RET sate COlP® 
1 pkg. Pillsbury Plus Devil's 1 : vo ke 
pehivcabetsnis he Ganoll ! gee Ba 
3 eggs c. water 
at oven to 350°. G 
bowl, blend all filling 3 . rease and flour 13 x 91 
and creamy. S illing ingredients. Beat at high peo sco sotened 
y- Set aside. ghest speed until 
i ee a smooth (Sc, brown sugar 
Ae ae ge bowl, blend cake mix, egg il . : 
inutes at hi ’ S, Ol and : . 
cream cheese mixt ighest speed. Pour 1/2 of mie until moistened. Max above incredi 
Shire Maori ure over batter, spreading t er into pan. Pour ake at 350° ingredi 
or until t cheese mixture. B g to cover. Pour remaini ; for 15 m 
- oothpick inserted i ake at 350° for 45 A ng Dissolve 2 
rost and store in refrige fe center comes out clean Co 3 yee sinter, 
rator, . Cool completely. wl, 
GOOD BRO ah 
GOOD BROWNIES Re Dae 
ned a Pd 
Cc. SU nh 
1c, suger 1 (1 Thien eeenee tea ona 
eggs P ershey's chocolate Cg), Ond 
p- vanilla le.+1Tb wy 
e sD. q : 
nuts p flour 4 “aay , 


1/2 tsp. baking powder 


for 30 minutes. 


In Smal] 
‘il Smooth 


noistened, 
» Pour 
remaining 
minutes 
ompletely: 


hnabel 


glaté 


GIRDLE STRETCHER BARS 
Kelly Pfeifle 


In a 13 x 9 inch pan, melt 1/2 sti 
graham cracker crumbs over Biccencae margarine. 
In layers, sprinkle: pan. 


Sprinkle 1 cup 


c. flaked coconut 
: 1 c. nuts (pecans or walnuts) 


1 small pkg- butterscotch chips 


Puncture 1 can Eagle Brand cond ; 
; ensed milk i ‘a= 

cross over whole thing. Bake at 350° for 25 siciceas a ae pe 

sides before cooling. Be sure to cool completely bef cool. Loosen 

Makes about 48 squares. Madea ce) SN 

CARAMEL BARS eine: ies 

1/2 tsp. soda 

1/4 tsp. salt 

3/4 c. soft butter 

1 c. chocolate chips 


22 caramels 

8 Tbsp. cream 

1 c. flour 

1 c. oatmeal 

3/4 c. brown sugar 


Melt caramels and cream. Mix all other ingredients together. 
Pour 3/4 of mixture in bottom of 7 x 11 inch pan. Bake for 10 minutes 
at 350°. Remove from oven, pour caramel mixture over crust. 
Sprinkle chocolate chips over caramel and sprinkle balance of crumb 
mixture over top. Bake 15 minutes more at Spm. 


MARSHMALLOW BARS Claudette Kosel 


3/4 c. oleo, softened IL U/ Co wll@big 

1/3 c. brown sugar 

mbly. Press into a 9 x 13 inch pan. 
o it doesn't get too brown). 

latine in 1/2 cup cold water in 


Mix above ingredients until cru 
Bake at 350° for 15 minutes (watch s 
Dissolve 2 envelopes of Knox ge 


medium size bowl. 
Boil 2 cups sug 
like divinity. Fold in 1/2 cup mara 
drained and cut in halves or fourths), 
1/4 teaspoon almond extract (can add a little re 


for color). 
Pour on crust 
cut in squares. Bars freeze well. 


ar and 1/2 cup water for 2 minutes or until stiff, 
schino cherries (which have been 


1/2 cup chopped walnuts. Add 
d or green food coloring 


and sprinkle a little coconut on top. When cool, 


Violet Helfenstein 


DATE BARS 


2 1/2 c. oatmeal 2 tsp. soda 
le, Crisco 1 1/4 c. brown sugar 


1 1/2 c. flour 


(Cont.) 


ye 


jxture in pan, then spread on 


d 2m ° fj 
t 350° for about 1/2 ho ling 
Ur, 


Le top. bare * 


1/4 c. sugar 


f you like and nuts- Boil filling until thick, 


Marion Geiss 


Crust: 
2 tsp. sugar 


1 egg yolk 


1 tsp. salt 3/4 c. milk 


lc. shortening 


Filling: 
1 tsp. cinnamon 


15Ce cornflakes; crushed 
Cc 6 - 8 apples, peeled and sliced 


1 c. sugar 
Mix the first 4 ingredients with pastry blender. Mix egg yolk 


with 3/4 cup milk and add to top mixture. Divide in half. Roll 1/2¢ 
cookie sheet (15 x 11 inches). Sprinkle with crushed cornflakes, Aaa a , 


apples. Sprinkle with suga® and cinnamon. Roll out top crust and brush 
with beaten egg whites. Bake 45 minutes at 350°. nose 


st fl bil stt¥ING . 


Glaze: 
L/Zic; powdered sugar warm water ox chocclate chips. Beat un 
Drizzle on warm bars. = 
} LEMON BARS 


Betty (Guthmiller) Maisch 


TOFFEE SQUARES 
Montgomery, Mn. Lhox 1-¢t 


1c. butter tae 
1 c. brown sugar 88 
Mix and add 2 cu 
; ps flour. hove ; 

Pat into 12 Beet pay COVE ingreg: 
Atlee alts ee inch pan. Bake at 350° for 15 minutes. Take out Bake at ay erie 
spread Bae Sori ge Hershey bars on top. Allow to melt, | "Hs ith tor 20 Q 

prinkle 1/2 cup nuts over all. Cool and eat. Yum!! \ Loins "O favorit, 
E . 
| EASY FUDGE BARS eS. _ 
eLoris - 4 
2 Yin Cc brown .a ] Sagi 
. sugar tt, 
21/4 c. flour 8 1c. butter or oleo | Weg 
e “h ‘at dep 


1 tsp. soda 


2 eggs 
dash of salt e 3 
176 . | Sth 
a a : Y 


LEMON BARS 


BLONDIES 
2 1/4 c. unsifted all-purpose flour 2c. firmly packed brown sugar 
2 eggs 


3 Ce oatmeal 


Combine sugar, flour, eggs, butt 
J er, soda, : 
press half on large cookie sheet. erenns easheseee “~ 


well. 


Filling: 
large Pke- chocolate chips 1 tsp. vanilla 


1 
n Eagle Brand milk 


j ca 
ps, milk in microwave; add vanilla. A i 

; me . Apply to first layer. 
sprinkle nuts over chocolate filling (optional), then add ae of 
crumbs over chocolate layer. Bake at 350° for 25 - 30 minutes 


Good to freeze. 


Melt chi 


CHOCOLATE SYRUP BROWNIES Mrs. E. E. (Viola) Wiedmann 
1 can chocolate syrup (16 oz.) 
1c. + 1 Tbsp. flour 

1/2 c. walnuts 


1/2 c. butter or oleo 
1 c. sugar 
4 eggs 

Cream putter and sugar. Add eggs one at a time. Beat well each 
Stir in syrup, flour and nuts. Bake in greased and floured 10 x 


time. 
0 - 25 minutes. 


15 inch pan at 350° for 2 


1 1/2 c. sugar 
5 Tbsp. butter 


1/2 c. milk 


Remove from heat, add 3/4 


Boil to full boil, stirring constantly. 
d on cooled 


cup chocolate chips. Beat until it holds shape. Sprea 


brownies. 
Esther Ehley 


1 box 1-step angel food cake 1 can Wilderness lemon pie filling 
i 1 c. coconut (shredded) 


mix 
dients and put in a lipped ungreased cookie 
inutes. 

frosting. It is also 


Mix the above ingre 
sheet. Bake at 350° for 20 m ' 
Frost with your favorite good without frosting. 


Ermalene Schlepp 


1 tsp. baking powder 

1/4 tsp. salt 

lc. (2 sticks) butter or 
margarine, softened 


2 tsp. vanilla 
1c. pecans, chopped 
1c. flaked coconut 
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(Cont.) 


inch baking pan, 


d salt in small bow}; ;,; 


0, Grease 9 X 13 
Mix 
fty, wl 


i powder an 
gar in large bowl until light and fly 


until well blended. Mix in vanilla, gj; 

ded. Fold in pecans and coconut tir 

5 minutes. Cool in pan on wive Pa 
ack, 


ter and su 

; one at a times 
Beat 1n egss: ; ntil well blen 
n for 3 


LE BARS Mrs. Scott Schlepp 


BREAKF AST APP. 


pray coating 1/4 c. applesauce 


3 Tbsp. honey 


nonstick s wat flour 
_ whole whea , 
ie ; quick-cooking rolled oats 1/2 tsp. vanilla 
1/2 tsp. baking soda 1/2 of 6 oz. pkg. (3/4'6.)maiege 
dried fruit bits 


. ground cinnamon 
Ve ee caoeine oil 1/4 c. chopped walnuts 
Spray a 10 nch baking dish with nonstick coating. In 
medium mixing ther flour, oats, baking soda and Aas 
Combine oil, applesauce, honey and vanilla. Stir applesauce na 
mixture into flour mixture until combined. Stir in dried fruit and 
evenly. Bake in a 350° oven for 15 aaa 


Put in baking dish and spread 
minutes. Cool, cut into bars and store in a tightly covered contain 
er 


at room temperature or in the freezer. 


x 6x21 
bowl, stir toge 


WESTERN BARS Ruth Tuchscher 


Cook the following in a double boiler until smooth. This doesn't 


take long. 


1/4 c. sugar 
1 Ege, beaten 


1/2 c. butter 
5 Tbsp. cocoa 
1/4 tsp. vanilla 


Add: 


2 c. crushed graham crackers 
1 c. coconut 


/ 22Ce nuts 


P, j : 
as re ae cake pan. Refrigerate. 
: t a San0bnd sae vanes z Mer ee is instant vanilla pudding in 
eat until s S powdered s 
ps spot he at dah on first ee Fence a re 
Squares of semi-sweet choaolets with 2 table 


Spoons butter, § 
- Spr 
refrigerate, pread this over the second layer. Cut and freeze 


™m On, 


ng 
er a 
gt ¢ the 
Hpi ot Otter 
BP ogi gaiiD8 it 
gf got «chil in 


\TMgAL PEANUT BUTTE: 


\ix together and blend ¥ 


} Sovcangy 
} * ee 
tened conden; 


debe 
Yr 
yan 
ak 
dy ys 
. § 
Qo P(gMENUTOROLL BARS 
als . Laverne K 
d put 1/2 of 16 ounce jar of dry roast e Kauk 
¥ “nat eased pan- ed peanuts in 9 x 16 inch 
SX Sh, ar Melt 1 package peanut butt : 
Qt er chips plus 3 
ty 1 can sweetened condensed milk. Heat anoth tablespoons butter, Add 
“by in a 10 ounce package of miniature marshmaiio s, pinintttes; then fold 
Dy in pan and add the rest of nuts on top and use totcraa over nuts 
/q MARBLE FUDGE BROWNIES 
Q,) fy Mavis Glur 
ry, Xe 4 3/4 Cc shortening 1 c. sugar 
8 3 eset = oie vanilla 
1 ce 110 3/4 tsp. bakin 
ae 1/4 tsp. Salt eh(1 oz.) agen 
atin z.) squares unsweetened 
Od “ he chocolate, melted & cooled 
PPles cing 1/2 ¢ milk chocolate pieces 1/4 c. finel 
fry eee Qo, - finely chopped almonds 
It a : : ; 
en fo, ic Duty oe shortening and sugar, beat in eggs until blended. Mix in 
red « 5+ a9 yanilla. Stir together flour, baking powder and salt. Stir into creamed 
Ont ine, mixture, Spoon half of the batter into another bowl. Stir melted 
chocolate into remaining batter. Drop chocolate mixture from table- 
th spoon checkerboard fashion into greased 13 x 9 x 2 inch baking pan. 
: Tuchs chee Fill in spaces with light batter. Swirl with spatula to marble. Bake 


at 350° for 25 minutes. 
Sprinkle with chocolate pieces over top, let stand 2 - 3 minutes 


This d ! 
rou to melt. Spread evenly over brownies. Sprinkle with almonds. 
Makes 32 bars. 
OATMEAL PEANUT BUTTER BARS Lea Daine Meidinger 
Mix together and blend well: 


14 oz. can sweetened condensed’ 1/3 c. peanut butter 
milk 
Set aside and combine the following: 


1/2 tsp. baking soda 


lc. flour 
2c, quick cooking rolled oats 1/2 tsp. salt 

icine 1c, packed brown sugar 3/4 c. butter, softened 

pute’ . 

ple” Mix the above until crumbly, press 1/2 mix in greased 9 . 13 ee 

ith 2 ta pan. Spread with peanut and milk mix. Sprinkle with l cup ¢ et . : 
: eer® e chips (semi-sweet). Top with the remaining 1/2 crumb mix, pat lightty- 
: Bake at 25 minutes until golden brown and cool. Cut into bars 


Bake at 350° - do not overbake. 


Wa 


1 egs ms 
, ‘ ta 
1 acaeld jne : Pa BY. ie 
eda t into a eased and floured 9 x 13 inch é 
fix together @ gn Take out of oven and put 3 Pi yp 
N : 50° for 12 2 over and put back into the oven for only y; 
Bake * mars ge a marshmallows a little. Cool. q: 
minia to puf wy 
7: tes : f 
together® : : 
pear 2 tsp- vanilla ve r 5e° 
1/4 ¢ margarine 2, c. salted peanuts oe gow’ 
2/3 c. corn syrup eer 2 c. Rice Krispies ff r gu 
2 c. Reeses’ peanu j @ 
chips : ot 
; on top of marshmallows. Refrigerat ng 
Put the abov™ eee as they get hard to cut. Ne st 10 pal 0 
hen cut before too g if ef ed) 
Soo naa (oe gr pace 
FUDGE BARS Sonja Schnabe] A nor tse 
aCe # 
8 Tbsp. cocoa oe 
ape fe pinch of salt : 
c. sug . : 0 
§ Tbsp. butter Bee of pao powder net 
2/3 c. sweet milk ee rar 10% coco4 
1 1/3 c. flour a 1 9? 
salt 
Bake at 350° for 25 - 30 minutes. 1S 1 mixed. 
gir ntil wel 
EASY FUDGE BARS Barbara Goettle 
2 1/2 c. brown sugar 1 tsp. soda = 
8 Pp 
2 1/4 c. flour dash of salt |e, sugar 
2 eggs 3 c. oatmeal | Be. milk 
1 c. butter or margarine 
x Combine sugar, flour, eggs, butter, soda, salt and oatmeal. Mix | q = 1/2 minutes, 
ee half of batter on a large cookie sheet, prepare the following — i 
LON BA 
7 RS (Mi 
1 lar e pkg, A eed Micro 
ee Been OED eee chips 1 can Eagle Brand milk Fire i 
7 ¢ lop er, Nelteg 
Melt together ; ; a 
layer. Sprinkle ue egolate chips and milk, add vanilla. Put on fis ne 
crumbs over chocolate fe chocolate filling, then add remainder of “mon ju; 
to freeze, ayer. Bake at 350° for 25 - 30 minutes: : ¢ 
“tthe 
Noy OW 


r 


ara Goettle 


-meal. Mix 
the following 


gate BARS 
= Lea Daine Meidinger 
tte 
1 c. crushed nuts 


1 oe 
1 Ce prown sugar 


poil 5 minutes; cool. 
Layer graham crackers on bottom of 
pan, spread the firs i 
t mixture 


Melt: 


1 Tbsp Crisco 1 large Hershey bar 


Cover with sunflower seeds. 


BROWNIES Junella Dobler 


Preheat © 
(sides need not be greas 
at room temperature. Pp 


ven to baking temperature (350°). Grease the bottom 
ed) of an 9 x 11 inch pan. Have all ingredients 
lace all ingredients in a large bowl. 


11/2 ¢- flour 1 c. Crisco, soft 
2c. sugar 4 eggs, unbeaten 
10 Tbsp. coco4 2 tsp. vanilla 
1 tsp. salt 1c. walnuts 


Stir until well mixed. Bake at 350° for 30 minutes. 


1/4 c. butter 


1c. sugar 

1/3 c. milk 1 c. chocolate chips 
Boil 1 1/2 minutes. Remove from heat. Cool slightly and spread 

on brownies. 

LEMON BARS (Microwave) Mildred Schmidt 

1/2 c. butter, melted 2, Tbsp. flour 

1c. flour 3 - 4 Tbsp- powdered sugar 

lc, sugar 1/4 c. powdered sugar 

3 Tbsp. lemon juice 


Blend butter, | cup 
inch pan. Microwave 2 


eggs, lemon juice and flour. 
ter is firm. 


minutes or until cen 
before cutting. 
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cra 
emove f 
tered C 
Cover with anot 


ed sugar 
se tot 


ngr 
m 


crackers } 


ver crackers 


Oo 


add Philad 
re frigerated 
ARS 


DELICIOUS PUMPKIN B 


4 eggs : 
1 c. salad oil 


1 (16 oz.) can pumpkin 


1 egg, beaten 
1 c. crushed graham crac 
1 c. walnuts (cut fine) 


e 


ckers and wa 


ookie pan. Spread hot mixture 


her layer of whole graham cra 
frosting and refrigerate, (| li 


Loretta H, Bech 
& 


lInuts; continue cooking 2 oshy 


Place a layer of whole 


ke to 


he frosting.) Bars are best whe 
19) 


Jeanette Ray 


2 tsp. baking powder 
2 tsp. cinnamon 

1/2 tsp. ginger 

1/2 tsp. cloves 


2c pee 1/2 tsp. nutmeg 
ae a 1/2 c. nuts, chopped (optional) 


1/2 tsp. salt 


Preheat oven to 350°. Ina large mixing bowl, combine eggs, 
salad oil, pumpkin and sugar. In a separate bowl, sift flour, soda, 
salt, baking powder, cinnamon, ginger, cloves and nutmeg. Combine 
with pumpkin mixture. Blend well. Pour into greased and floured 
jelly roll pan. Bake 25 - 30 minutes. Cool and frost. 


Cream Cheese Frosting: 


1 (6 oz.) pkg. Philadelphia 
cream cheese 
2 tsp. cream 


4 c. powdered sugar 
1 tsp. vanilla 


In a large mixing bowl, combine cream cheese, cream and vanilla 


until creamy, Add sugar gradually. Frost. 
RHUBARB BARS 


3 c. rhubarb 
1/4 c. water 
2 Tbsp. cornstarch 


1 1/2 c. sugar 
1 tsp. vanilla 


Cook 
ies all together until thick, 
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Annetta Heinrich 


{ce flr 
We butter 


lead vell and spread into an 9. 


7 bie} minutes at 350°, 
FT Wtogethers 


Shey 

i 

: ‘a hie ] 
l 


S 


Vey fj 
Ny 
‘ite 


t lay 
&r 
and 


and vanilla 


i ejprich 


@ Sy chopped nuts 
Mix together until crumbly and pat 3/4 of thi 
is 


x 13 inch pan. Pour rhubarb mixtur 
s and bake at 375° for 30 ~ 35 minutes, in 


mixture in bottom 
Sprinkle rest of 


Dorothy Kammerer Eidahl 
Shawano, Wi. 
ckers, 


EEBLER CRACKER BARS 
| ee a 


Line a 9 x 13 inch pan with 1 layer of Keeb] 
Boil over low heat (just bring to a boil and stir) 


1 c. graham cracker crumbs 


3G. white sugar 
1/4 c. milk 


| stick margarine 
1/2 Cc brown sugar 


Pour over crackers. Top with a layer of crackers. (Need not 
preak apart). 
Melt: 


2/3 c. peanut butter 1/2 c. butterscotch chips 


1/2 c. chocolate chips 


Pour over crackers. Cool. Cut into bars. 


DREAM BARS 


1c. cake flour 2 Tbsp. powdered sugar 


1/2 c. butter 


Blend well and spread into an 8-inch pan. 
Bake 15 minutes at 350°. 
Mix together: 


1 1/4 c. brown sugar 


1/4 tsp. salt 
1 c. walnuts, chopped 


2 eggs, beaten 

2 Tbsp. flour 

1 1/2 tsp. baking powder 
1 c. coconut 


Spread over first layer and bake 30 minutes at 350°. 


Makes 2 dozen. 


FAVORITE BROWNIES 


Bring to a boil: 
4 Tbsp. cocoa 


1/4 c. vegetable oil 


1c, margarine 
lc. water 
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Mavis Erlenbusch 


Laura Haller 


ether: 


Mix to8 2 c. sugar 


Ge flour ur and add: 


‘ r flo 
Po 2 beaten eggs 


1/2 ¢ puttermilk or milk 1 tsp. vanilla 
1 tsp. soda ; 
d bake about 22 minutes at 359° 
. 5 ly roll pan an . 
Put in a jel 
IES Lavina § 
oat MINUTE BROWN Chlabe, 
Bring to 4 boil: 
1/2 c. nuts 
lc teed 4 Tbsp. cocoa 
3/4 ce O1 
In large bowl, combine: 
1 tsp. salt 
2 c. flour 
2 c. sugar 


Pour boiled mixture into flour mixture and stir. 


Add: 


1 tsp. vanilla 


2 eggs 
1/2 c. sour milk 1 tsp. soda 


Beat well and pour into floured and greased jelly roll pan and bake 


at 400° for 15 minutes. ins Layers 
Frosting: 
SEOENTOSS cadocdate chips 
1 stick butter (1/2 c.) 4 Tbsp. cocoa Latuterscotch chips 
4 c. powdered sugar 5 Tbsp. milk and 
Dut in a 9 
— 1 O 3 
Heat 3-5 minutes. Mix and spread over hot brownies. | a inch 

YUM Y i 
YUM YUM BROWNIES Helen Frise) 
5 - aes sugar 1/4 c. cocoa 

c. flour ; 
1/4 tsp, salt aie e011 4 

Stick margarine eggs i 
lc. water 1/2 c. sour milk with 1 tsp- soda wis. 

ny 


Put su 
gar, flour : ’ ; 
Water, cocoa and oi and salt in a mixing bowl. Boil margarines 


luntil melted. Pour over dry ingredients Beal i. lay 
ig ¢: 
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roll Pan and bake 


nies- 


H elen F isch 


da 
, 1 ts? 3 


ines t 


oe” pee 
FD te 
je” 


sour milk and soda. Bake in a ; 
a jelly rol] 
pan at 375° 


jn 68°? 
minutes: 
prost} 
jc ¥ 
1/3 Ce 


pring to a boil and stir in 1 cup chocola 
eee Stir until melted, then frost brownies 


for 20 


hite sugar 
milk 1/3 c, Margarine 


te chips. Remove from 


KERS" CANDY BARS 


«sNIC Mrs. Marlon (Cathy) Lippert 
2c. (11 1/2 oz. pkg.) milk 3 Tbsp. butter 

chocolate chips 2 Tbsp. water 
2 Tbsp: vegetable shortening 1 c. chopped peanuts 


30 caramels 


Melt chocolate chips and shortening. Sti i 
of melted chocolate into greased or ae een ees a 
Spread evenly. Refrigerate until firm. Return -oietatle hoaoen 
mixture to low heat. Melt caramels, butter and water until soot 
Stir in nuts. Pour on top of the chilled chocolate, refrigerate 15 
minutes. Top with remaining melted chocolate. Spread evenly to 
cover caramel filling. Return to refrigerator and chill until firm. 
Cut into 1 x 2 inch rectangles. 

Makes about 2 1/2 dozen candies. 


SNICKER BARS Lisa Moulsoff 
St. Louis Park, Mn. 

First Layer: 

1c. chocolate chips 1/4 c. peanut butter 

1/2 c. butterscotch chips 


Melt and put in a 9 x 13 inch pan and cool. 


Second Layer: 


1 c. peanut butter 
1 c. marshmallow creme 


1 tsp. vanilla 


lc. sugar 
1/4 c. milk 
1/4 c. butter 


Boil for 5 minutes and put over first layer. Sprinkle 1 cup of 


salted peanuts over second layer. 
Third Layer: 


20 caramels 2 Tbsp- hot water (Cont.) 
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er 
gl! we 
0 
same 4 LuCiy ne gh 
wNIES Eureka, st por 
qooN BRO 1/2 c. cocoa , 40 “at 
argarine 1 c. flour : bg! Ps ple? 
-, butter oF ™ 1 c. walnuts, chopped iM 8 row oi 
11/2 ¢ sugar 1 c. chocolate chips Bi st ff 10 “08 
iniature marshmallow are e 
; ae vanilla near flavoring Nererphan S i Mg int? gn { 
1 1/2 tSP» purnt sug ine with sugar and mix well, Beat in A, 08 gelly 
an : 
Combine putter © rt in remaining ingredients except chocolate rer 
tatime. PS lows : : 
cee rnd miniature ae x 15 inch pan. gene Choco- § ge 
on Pour Se elle. Bake at 325° for 35 minutes. 
late chips an DéLceitl a 
y ROAD BARS . — 097 
NO - BAKE ROCK sc, crea 
Me 2 c. dry roasted peanuts | sug: 
1 (12 oz.) pkg: chocolate ChIP 1 (10 oz.) pkg. marshmallows combine e88% 
1 can Eagle Brand milk 


fcrust mixture Sprin 
2 Tbsp. margarine 


} 10- li 
ine wi we at 375° for 
ilk 1 i Combine with peanuts ehanante 
i ith milk in microwave. is . 
an ze aes. : satay in well-buttered 13 x 9 inch pan. al a 
2 70 ea into SCENE. Cover and store at room temperature, 


RUT NUT SQUARE 
Esther Stroh - 
MOCHA BARS | a 
4 r Soda 
Beat, let set in refrigerator overnight: Usp catanon 
S Watey 

2 c. sugar 1c. hot water Re oped 
2c. cake flour es 

Next morning, beat: St 


° egg whites 1/2 tsp. cream of tartar 
1/2 tsp. salt 


2 tsp. baking powder 


til 
rod into top mixture i i Bake in 350° u" 
lightly ide ke P ure in 13 x 9 inch pans. 


4 Tbsp. cream 
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nperature, 


Esther Stroh 


arine 
1c marg vanilla 


- bars in frosting a i Ww nu 
: g and roll in 8round peanuts al 
’ nuts or coconut 


Linda Schlenker 
Kulm, N.D. 


Ge flour 2 
; Tbsp. baking powder 1 Vee 

tsp. salt 1/ een 
] tsP- auer 2c. cooking oil 
igi 1 tsp. vanilla 


In a large bowl, blend the eggs, cream 

: : and oil t 

yanilla- Then add flour, baking powder, sugar and miei =? Add 

pivide dough into 2 equal parts. Spread mixture on lonely fio irs 
e 


cookie sheets (jelly roll type pan) with fingers. Top with filling 


4 eggs 
lc. sugar 
lc cream 


2 Tbsp. flour 
2 Tbsp. cooking oil 
2 tsp. cinnamon 


Combine eggs, sugar, cream, oil and flour. Spread mixture on top 
of crust mixture. Sprinkle with cinnamon and more sugar as desired. 
Bake at 375° for 10 - 12 minutes. Cool; cut into squares. 

Makes 60 bars. You can add fruit to the filling if desired. 


PRUIT NUT SQUARES -SUGARLESS BARS Edna Eszlinger 


1/2 c. pitted chopped dates 
1/2 c. raisins 

1/2 c. margarine or butter 
2 eggs, beaten 

1 tsp. vanilla 

1/2 c. chopped walnuts 


1c. sifted flour 

1 tsp. baking soda 

1/2 tsp. cinnamon 

1c. water 

1/2 c. chopped prunes 


cinnamon; set aside. 
bring water and fruit to 


Remove from heat, add 


Sift together flour, baking soda, 

In 3-quart saucepan over medium heat, 
a boil. Reduceheat to simmer for 4 minutes. 
margarine and stir until melted; cool completely. Stir in eggs that 
have been beaten, fruit, chopped nuts and dry ingredients until well 
blended. Pour into 9 x 13 inch pan and bake in 350° oven for 30 


minutes or until toothpick comes out clean. 
Susan Rott 


DUMP BARS 


2c, sugar (Cont.) 


1 3/4 c. flour 


1 c. chocolate chips 


except chocolate chips together ane 
Mix 


] ingredients 


Dump al : Spread in greased Op se Mees 

‘no is moist. ~P nch pan, 

ae every Bake in g50° oves for 20 minutes. Do not overbake, le 
wit ‘ 

No need to frost 

PRUNE BARS Anna Bender 


1 1/4tsp. soda 
1 L/cccwsugar 
3 eggs 

1 {ok pilhoohe 


1c. cut-up prunes 

1 c. boiling water 

1/2 c. oil 

1 tsp. each: cinn 
cloves, salt 


amon, nutmegs 


add sugar, spices and soda. Mix, then add oj] o 
’ Unes 


Beat eggs: 
+. Mix well, then add flour. Bake at 350° for 25 
= 30 


and boiling wate 
minutes. 


Frosting: 
1 c. brown sugar 1/2 c. cream 
Boil 5 minutes, then add powdered sugar until thick enough fo 
rr 


frosting. 


TANGY LEMON BARS Anna Bend 
nder 


1c. flour 1/4 c. powdered sugar 


1/2 c. butter or margarine 


be yaaa oe Sanaa EEO flour and powdered sugar. Pat into 
- Bake in a 350° oven for 15 minutes. Remove from 


oven. 
1 c, sugar 
2 Thsp. flour 2 eggs, beaten 
3 Tbsp. lemon juice 


1/2 tsp. baking powder 


Mix sugar, flo 
ur and baking powder. Add eggs and lemon juice: 


Blend. Pour 
: ur over baked mi 
If desired, frost, mixture. Bake 25 minutes at 350°; cool. 


1 tsp. Vanilla gar, sifted 


2 Tbsp. soft butter 
1 Tbsp. lemon juice 
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Aid mpkin, eggs a ; 
taalie dry ingredients: 
nj valauts which have been 


} sredin greased 15 x 10 inc 


tutes, Frost with cream c 


4 
| SEAL BARS 


Ue, boiling water 


lean 
W 
dag ate 


at 
"25s , Tix by to 9 
E Re 3 Int. 


ed sugar. Pat inte 


- Remove from 


ice 


-~ stir until smoot} 
Mix> nae nand of spreadin 
2 inch $44 : 


g consistency, Cut int 
> i) 


younD BARS 
2c putter 

M/s chopped nuts ae 

3 eges beaten 1 ps Tbsp. cocoa 

1 1/4 c sugar 1 os chose ean 

1 c. coconut * Chocolate chips, melted 


Mrs. Oscar (Alma) Bertech 


Mix first 6 ingredients. Bake for 2 

: 5 mi i . 

< 13 inch pan. Mix cocoa and milk. sirend'e ar bare eet 

minutes longer. Frost with the melted chosolate ein eae 
chips. 


HARVEST BARS 
noc i 
Elaine Hoffman 


1/2 tsp. soda 

1 tsp. salt 

1 tsp. cinnamon 

1 tsp. nutmeg 

1 tsp. ginger 

1 c. chopped dates (optional) 
1 c. walnuts (optional) 

4 Tbsp. flour 


1/2 c- putter, melted 

2 c. brown sugar 

1-11/3 ¢- cooked or canned 
pumpkin 

4 eggs 

1 tsp. vanilla 

1c. sifted flour 

| tsp. baking powder 


Combine melted shortening and brown sugar; sti i 

; ; st 

Add pumpkin, eggs and vanilla. ; mibeesmaigits 
Combine dry ingredients; add to pumpkin mixture. Stir in dates 

and walnuts which have been combined with 4 tablespoons flour. 

Spread in greased 15 x 10 inch jelly roll pan. Bake at 350° for 30 

minutes. Frost with cream cheese or sour cream frosting. 


LaVina (Heyd) Krueger 
Wishek, N.D. 


OATMEAL BARS 


iei/2ic. tour 

1/2 tsp. salt 

1 tsp. baking soda 

1 tsp. vanilla 

1/2 c. chopped nuts 
1/2 c. chopped dates 


11/2 c. boiling water 
1c. quick oatmeal 
lc. brown sugar 

1c, white sugar 

1/2 c. oil 

2 eggs 

After cool, add all other 

11 (10 x 15 inch) pan. 
hpick comes out clean). 


Let cool. 
eased jelly ro 
(until toot 


Add boiling water to oats. 
ingredients and mix well. Put in er 
Bake at 350° for 20 minutes or longer 


Frosting: 
1/2 c. milk 


, margarine 
1/2:c, mare (Cont.) 
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cc 


1 c. chocolate chips 


Ce r 
ite sugé ; ; ; 
1c. whi a rolling boil the first 4 ingredients, 
Le Seat and add chocolate chips. Beat unti] stiff (ap? Tiny 2 
Remove i pread on bars- Out is : 


Mrs, Otte 


S 
TE COFFE KF p 
oS 1 tsp. salt Fredonia, yi 


1 tsp. nutmeg 


2c. brown sugat 
1c shortening 1 tsp. cinnamon 
3 eggs ite 1 tsp. ginger 

) 


1 tsp. paking Ss 


soda, salt, nutmeg, cinnamon, ginger With 
3¢ 


Sift together the 
of flour- 
1c. cold coffee L/icaceiiies 
1c. cut up dates 
with a little water and cool. Add rest of ingreg; 
nch baking pan in moderate oven (325°) for a lents 
he following recipe. ~ 40 


Cook dates 
spread in 9x 131 
minutes. Frost with t 


Frosting: 


2 c. brown sugar 1/2 c. cream 


Boil 4 minutes. Cool and beat until spreading consistency 


HEAVENLY DREAM BARS Mavis Erlenbusch 
1/3 c. butter 

6 tsp. cocoa 

1/2 c. sugar 

1 egg, slightly beaten 
20 graham crackers, 

crushed fine 
1 c. coconut 


1/2 c. chopped nuts 

1 tsp. vanilla 

1/2 c. butter 

1 c. powdered sugar 

1 1/2 tsp. milk 

1 1/4 lbs. sweet chocolate 
1 Tbsp. butter 


Blend on to : 
P of double boiler, butter, cocoa, sugar and egg} until ; 


slightly thick 
ened, 
rf a : a cracker crumbs, coconut and nuts. 
pbpddeaiac greased pan. Chill. 
s other no eu8ar and milk; beat well with beat 
pread On t m1xture, Chi 

Top. ill. Melt chocolate and putter 


oil 


Insmall saucepan Ove 
ualespoons margarine, st 
testing evenly over fillin 
ail firm; cut into bars, 

Makes 48 bars, 


BD Th For enc: 
resenee ler cut 


‘Qj 
at = Re. 
Nes a 3 
Qh. dj 
Mr, Sut re 
$ 


SUpg 
‘St re) 
5° 8req; 
) for 3q Ss 
nsistency, 


avis Erlenbusch 


S 


r 

ocolate 

- and egg; until 
nd nuts. Add 


ith beate? 
and butter 


ite 


CHOCOLATE MINT PARFAIT BARS 


pase’ \ 
kg. pillsbury Plus chocolate 1/3’ cL ee a 
mint cake mix eae argarine or butter, softened : : 
tz 
Filling: | . = 
flavored gelatine ae — 
j env. unr 1/2 c. shortenin 
Us thee ool Aleit 1/4 tsp. peppermint extract > eames 


Cc powdered sugar 2-3 
V2 <, margarine or butter, softened drops green food coloring —— 


6 oz PKS: semi-sweet chocolate 3 Tbsp. margari et 
chips garine or butter —Sa 
Heat oven to 350°. Grease 15 x 10 x 1 inch j —_- oa 

i elly roll : . =~ 

In large bow! combine all base ingredients a 16@ speelleen gai 

— aii 


Se rerietcly. bottom of prepared pan. Bake at 350° for 10 minutes. ae 
Dissolve gelatine in boiling water; cool slightly. In large bowl Sa 
combine dissolved gelatine and 2 cups powdered sugar. Add 1/2 eu ium 
margarine, shortening, peppermint extract and food coloring; beat 


1 minute at medium speed or until smooth and creamy. Blend in —_— 
remaining 2 cups powdered sugar until smooth. Spread filling evenly ie oa 
over cooled base. = 
In small saucepan over low heat, melt chocolate chips and 3 —— 
tablespoons margarine, stirring constantly until well blended. Spoon ae 
frosting evenly over filling, carefully spreading to cover. Refrigerate a = 
until firm; cut into bars. Store in refrigerator. Pea 
Makes 48 bars. = 
Tip: For easier cutting, remove from refrigerator 20 minutes ae 
before serving. oe 
CHOCOLATE PIXIES Helen Frisch —— 
2c. flour 4 squares semi-sweet chocolate re = 
2 tsp. baking powder 2 c. sugar —— 
1/2 tsp. salt 4 eggs Wena 
1/4 c. oleo P Pane 
Melt butter and chocolate and cool slightly. Blend in sugar and ys = 
eggs. Beat 1 minute. Add dry ingredients, mix well and chill. Shape —- 
in balls, size of walnuts or smaller, roll in powdered sugar. Flatten peer 
on baking sheet. Bake 18 - 20 minutes at 350°. pete 
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OKIES paee RY am late) to 
: Zeeland Chey 
1 tsp. vanilla , Nb, 
1 stick margarine, softened 
chocolate chips or nuts (optig 
Nal) 


CAKE_MIX = 


1 cake mix (any fla 
is good 
2 eggs 
‘1k to batter to moisten. Dro 
ll amount of mil : rop by t 
mnnteased cookie sheet. Bake at 350° for 12 - 15 minutes, 
on 
UGAR COOKIES Mrs. Roland Weisen} 
Urger 


3 Tbsp. sweet cream 


3 c. flour Lat ill 

; owder sp. vanilla 
1/2 tsp. baking P 1 c. sugar 
1 egg, beaten 


vor ~ chocolate 


salt 
1 c. butter 


Mix, roll out and cut. Sprinkle with sugar. Bake on ungreased 


cookie sheet in 375° oven. 


SUGAR COOKIE Vera Gh 
1 c. butter 1 c, sugar 
1 c. shortening 2 eggs 

4 c. flour 


1 c. powdered sugar 


1 tsp. soda 1 tsp. cream of tartar 


Roll into small balls and push down with bottom of gl 

ass that i 

dipped into sugar. Bake about 12 minutes. Will not ieee a 

They should stay white. he a ith sour ct 
alternately W1 


| SUGAR COOKIES ; 3 ° 
| s Mrs. Otto Retzer ne ial ai 
Aberdeen, S.D | es. Cool 
. c. powdered sugar 1 c. butter or margari aa | 
c. whit : ine 
Watreeuser 1 c. vegetable oil . CHOCOLATE CHIP I 
Beat until light and f1 | i 
Beat in 74 eggs. 2 uit. Sift together: 
Add: : «flow 
4c, 44 heant 1 Bo 
1 tsp. soda ping Tbsp. flour 1 tsp. cream of tartar | - 
. 1 tsp. vanilla i to wate | 
| _ Roll in small ball FB ieiling » CUP 
. minutes at 350 - avec flatten with glass dipped in sugar. Bake 10 = rage Pi, A 
' ¥ Re . k 
T.V,.COO » \ Noy Rttle 
—:*+ COOKIES . 3 ce 
FT ay, Vte, Mh 
Emilia Helfenstei® ‘te mono 


2c. sugar 

1 

/2 c. chocolate chips Me c butter 
3c. milk 
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\ 
“h ‘h 
( XQ E ‘ : 
XY Boil this for 5 minutes, 
Ny Add: 
yO 
NaS : vanilla 
ON : tsP* tmeal 1/2 c. nuts 
% 3c 1/2 
| d coconut 
aC prop on cookie sheet and let cool 
\ 
CHOCOLATE CHIP OATMEAL COOKTES 
; Loretta H 
2 Ce soft shortening 8 taflou Grand Forks, me 
11/3 & each: brown sugar 2 ts : 
and granulated sugar 4 cin 
: 4 eggs ea 
Sag ; _ each: vanilla, salt 1 (12 02.) pkg. chocol , 
Rq 2 tsp 1c. walnuts ate chips 
? Drop by spoonsful on greased cooki 
ie sheet. Bake at 6 
Sta Cha. | CHOCOLATE CHIP SOUR CREAM COOKIES "ai 
Viola Heinrich 
21/2 ¢ flour Ae 
ges 
1/2 tsp- salt iwi'/2) c) brown’ sugar 
1/2 tsp- baking powder fee cour cream 6 
1 tsp. soda 4 
Ye cabntter (6 oz.) pkgs. chocolate chips or 
; that ig : peanut butter chips 
vn, Cream butter and brown su 
gar; add eggs, one at a time; 
after each. Add 1 teaspoon vanilla, sift dry ingredients ee aid 
alternately with sour cream to creamed mixture. Fold in chocolate 
Retzer chips. Drop by teaspoonsful on greased cookie sheet. Bake at 350° 
en, S.D, about 12 minutes. Cool and frost. Freezes well. 
Emilia Helfenstein 


CHOCOLATE CHIP PEEK - A - BOOS 


Sift together: 
1 c. flour 1/4 tsp. salt 
1/4 c. sugar 
up butters heat just 


aucepan, add VW2c¢ 
Cook until mixture 


Measure 1 cup milk into a & 
dients all at once- 


to a boiling point. Add dry ingre 

leaves side of kettle. 
# 10 7 Remove from heat, 
| batter by teaspoon on cooki 


time; beat in. Drop 
hocolate chips. Add 
12 - 20 minutes. 

h coffee. 


add 4 eggs, one ata 
e sheet, then put on Cc 
then bake at 375° for 
kies. Very good wit 


a little more batter on top, 
Makes about 4 1/2 dozen c0° 


LATE COOKIES Mrs. Wm. p 
feity, 


JENNY'S CHOCO 


x in order given: 
1/2 Ce sweet milk 


1 tsp. vanilla 


Mi 


c. brown sugar 
2c melted putter e 2 c. flour 
2 heaping TSP: See 1/2 tsp. soda 
1/8 tsp. salt 


0° for about 8 minutes. 


5 
Bake at about 3 ’ 
ut 40 cookies- 
Makes abo half on each cookie, put back in 
° 


: marshmallows in : 
Cut big ‘th buttered knife, press down, 


When puffy> take out wi 


1/2 c. sugar 


3 Tbsp. butter 
3 Tbsp- water 


Ven, 


Bring to 4 boil, take off burner, add 1/2 cup chocolate chi 
little and dip cookies. ps 


and let cool a bit. Beat a 
APPLESAUCE COOKIES Te 
ona Neu 


CHOCOLATE APPLESAUCE COORTS 
1/2 c. shortening 1/2 tsp. salt 

1 c. sugar 2 tsp. cinnamon 
2 eggs 1/2 tsp. cloves 
1 1/2 c. applesauce 1/2 tsp. ginger 
2 1/4 c. flour 4 tsp. cocoa 

1 tsp. soda 


Mix well, drop on cookie sheet and bake until set. 


CHOCOLATE COOKIES Hildegarde Ba’ 
umann 


2 tsp. vanilla 


1 c. brown sugar 
1/2 tsp. salt 


1 c. granulated sugar 


; c. cooking oil 1 tsp. sod 

ae : a 

i ered ‘ aa Hershey's chocolate 
c. nuts 

Bake at 350° for 12 minutes. 
Frosting: 
Ae thick sour cream 
seacan 2 Tbsp. flour 
vanilla 


1 Tbsp. cocoa 
1 square butter (1 Tbsp.) 
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1 egg 
112 sifted flour 


Cream shortenir 
Sift together dry ing 
vell, Stir in nuts, T 
moderate oven ah 


rde Baumann 


hocolate 


about 8 minutes the first 2 item 
8, 


Cook 
dd nuts. the 
eat well 4 n add the rest and 
GERM AN CHOCOLATE COOKIES 
Nancy Sch 
nabel 

1 bar amma 1. can oF eure oe 
1 TbSP- hess : top; Vani. 

peaten c. whol 
Ce powdered suger: 1 Senate peanuts 
1 pe: miniature marshmallows 

Melt chocolate and butter in a double boiler. R 

q add remaining ingredients in order, egg, salt . E emove from heat 
powdered sugar and marshmallows. Do not add ea nuts, 
2 logs and roll in coconut. Wrap in foil and store in ut. Form into 
firm. Slice for serving. refrigerator until 


CHOCOLATE CHIP COOKIES 
Luana Kempf 
1/2 tsp. salt 
2 tsp. soda 
2 tsp. vanilla 


2 Crisco oil 
2c. sugar 
1c. brown sugar 
4 eggs 

Mix the above ingredients together, then add 4 1/2 cups flour and 


2 cups chocolate chips. Drop by teaspoon onto cooki 
at 375° about 12 minutes. ookie sheet. Bake 


BROWNIE DROPS Donna Lee Eszlinger 
2 tsp. baking powder 


1/4 c. shortening 
1/2 tsp. salt 


lc. sugar 
1/2 tsp. vanilla ii 22#eacocod: 
1 eg 1/2 c. milk 


g 
11/2 c. sifted flour 1/2 c. chopped nuts 
add vanilla and egg; beat well. 
d alternately with milk, mixing 
on onto greased cookie sheet. 


Cream shortening and sugar, 
Sift together dry ingredients and ad 
well. Stir in nuts. Drop from teaspo 
in moderate oven about 12 minutes at 350°. 


Bake 
Cool. Makes 36 cookies. 


ROCKY ROADS Julie Ulrich 

1 (10 1/2 oz.) pkg: miniature 
marshmallows 

1 (8 oz.) jar unsalte 


(12 oz.) pkg. chocolate chips 
3 (14 oz.) can Borden's milk 
Tbsp. butter 


d peanuts 


d butter. Heat until 

, measure nuts 

din 9x13 inch 
(Cc 


milk an 
1. In large bowl 
Sprea 


ch In saucepan, add chocolate chips, 

Bees melts. Remove and let coo 

marshmallows. Fold in chocolate mixture. 
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2k Ae 


; Remove from pan, pee] f . e 
hill 2 hours. ; ; off o 940 
on waxed paper: = board and cut into 1 inch squares, Keep “Req iP Pal jo) 
Pen, Place on cutting Q ye 
sfrigerated or frozen. of yen , oa 
re Pay | 
IMP COOKIES Lorn Cherbensk, } g cp? oe 
HOCOLATE iO 
C 1 Tbsp. water fe $ ‘ 
3/4 c. flour 1/2 tsp. vanilla 4 yp 10 
1/2 tsp. soda 2 oz. melted chocolate op equal 0 « 
1/2 tsp- salt — amount of cocoa ot! f 
1/2 c. margarine 1 1/2 c. oatmeal , 
1 c. sugar 1 c. chopped nuts ge a 
rs 8 put! 


sugar and egg until creamy. Sift dry ingredient, 


Beat margarine, t of the ingredients except rolled oats 


A and nut , 
Hoes sebie oeaa oatmeal and nuts and mix thoroughly, Sha ‘ | Re é 
— a4 ‘8 wrap in waxed paper and sate os a bake e ila 
salegr dase sheet 10 - 12 minutes at 350°. | ie va) 
: mars 
SOFT CHOCOLATE CHIP COOKIE woma Scherbenake i gree? ine 
: ’ 0! 
1 1/2 tsp. vanilla 1 quill anal 
1 c. margarine an r 
1/2 c. white sugar 1/2 tsp. water - # 350° fo 
1/2 c. brown sugar a T 
; LA 
Beat the above until well blended. Beat in 2 whole eggs, cgocO —— 
Add: elt 2 table 
2 1/2 +c. flour 1 tsp. salt hess 
1 tsp. baking soda 
: : 1/4c, milk 
Add 6 ounces of chocolate chips and walnuts. Make balls and press 
gently. Bake 10 minutes at 350°. Heat and st 
| completely melt 
UNBAKED CHOCOLATE COOKIES Laura Haller } Seasful onto » 
$$ eee SUV RIES | 
elt 
i sugar 1 c. coconut wee 
1/2 c. butter or margarine 5 Tbsp. cocoa J Lock 
1/2 c, milk 1 tsp. vanilla 1 ltr ee 
2 c. oatmeal ‘ bag r 
; eae: § 
- Bring to a boil, stirring in sugar, butter and milk for 3 minutes : Let ae Vey 
paid from heat and add remaining ingredients. Drop on waxed pre | ‘tty 5 td St 
KEEBLER CANDY BAR COOKIES Pat Meiding® 4 a Cun 
Line a . ; : a 
Boil nla espa with Keebler club crackers. e Me ee 
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e balls and press 


Laura Haller 


‘ck ole? ne 
i stl wit 1 brown sugar 
ee c. crushed graham 
cr 
Remove from heat and add 1 teaspoo acker crumbs 
n vanilla. Spread over whet 
e 


: , Cover with 
kers jn pan : : another la 

crac Melt the following in saucepan: yor of Keebler crackers 

7 chocolate chips 


3 tsp. 
erscotch chips p+ peanut butter 


6 o% pke 
3 on. butt 


stir well and spread over crackers, 


UTTER CHOCOLATE CHIP COOKIES 


Violet 
1 tsp. baking soda et Bendewald 


peANuT B 


CG margarine 


1/2 
t butter Zl 
1/2 Ce eanu /4 lor all-purpos f 
yaya.ce ree sugar 1/2 tsp. salt Aan 
2 eggs a 1/2 tsp. cinnamon 
1 tsp: vanilla 1 (6 oz.) pkg. chocolate pieces 


Cream margarine, peanut butter and brown su il 1; 
3 Z gar until ligh 
fluffy: Beat in eggs and vanilla. Add unsifted flour, baking ae = 
- beat until mixed well. Stir in chocolate wicca 


salt and cinnamon; 
Bake at 3 


CHOCOLATE TURTLE Marlene Spitzer 


ablespoons butter or margarine in a medium saucepan, 


Melt 2 t 
Add: 
1/4 c. milk 2 (12 oz.) pkgs. caramels 
Heat and stir over low heat until smooth and caramels are 
Drop by tea- 


completely melted. Stir in 4 cups chopped pecans. 
spoonsful onto a greased cookie sheet or waxed paper. 
Melt over hot water ina double boiler: 


3 Tbsp. butter or margarine 


1 block paraffin 
ocolate morsels 


1 (12 oz.) bag + 1/2 c. real semi-sweet ch 

Spoon over caramel-pecan drops. The chocolate will set quickly. 
Let cool and stack carefully between layers of waxed paper: Seal 
tightly to store. 


PEPPERNUTS Katie Lang 
2 c. sugar 1c margarine or butter 
2c. honey 

(Cont.) 


Heat and cool. 


1/2 tsp. cinnamon 
1/2 tsp. pepper 

1 tsp. salt 

2 tsp. anise 

9 1/2 c. flour 
ere ais 1 c. dates (optional) 
1/2 c. nuts (optional) 


sp» allspice 
sp. nutmeg 


™ ty 
oo - 


hill the dough. Drop by teaspoon onto COOkie 
- : 


er 
Mix all togeth until brown. 


t 350° until 
= garigee thin coating of pow 


dered sugar. Then dip into dry 
powdered sugar. 


ZUCCHINI_ COOKIES 


3/4 c. butter 


Vera Glur 


1 1/2 c. sugar 

1 tsp. vanilla 

Pel foace tLOUr 

1 tsp. cinnamon 
1 c. chopped nuts 


le 7) 
1 72 c. grated zucchin1 


2 tsp. baking powder 

1/2 tsp. salt 

1 c. chocolate chips 
Cream butter and sugar. Beat in egg and vanilla. Add zucchini, 

Stir in flour and dry ingredients. Add Bens and chips. Drop by teaspoon 

onto greased cookie sheet. Bake at 350° for 15 minutes. This is a soft 


cookie. 


KIFLI (Kee Flee) Virginia Bertsch Wallin 
West Jordan, Ut. 


1 lb. butter 4 c. flour 


12 oz. cream cheese 


Let butter and cream cheese come to room temperature; cream 
together very well. Gradually mix in all of the flour being sure it 
is well mixed. Roll in balls the size of walnuts and store in sealed 
container or plastic bags in refrigerator until cold - can be overnight. 


Filling: 


1 lb. chopped walnuts 


1 stick butter 1c. sugar 


Roll dough balls out in 
about 1 table 
Tuck ends under and place 


‘| 21) pigs. almond bark 
‘| ‘s.smooth peanut butter 


Velt almond bark and 
Pour over nuts an, 


GLOREO SANDWICH COOKIES 


aloe: pkg- Devil's is cake mix 2 Tisp | Lynelle Miller 
2 ges i (11 aaa l/2c, seenace oil 

Jend it well until you can sha 
pane Form dough into 1/2 inch elie ‘ Let it st 

okie sheets. Flatten each with Smooth ‘eR and 20 
or nased once and dipped into Nestle's Qui fino ny 
gr ¢ 400° for 8 minutes. Remove cookies at 

once 


ake oy 
matte? with back of spatula. Let cool 20 minutes 


cookie Filling: 
env. Knox unflavored gelatine 1 c, shortenin 
8 
1/4. cold water 1 Ib. + 1c. powdered sugar 


1 tsp. vanilla 


often gelatine in cold water; : 

2 until it becomes clear. 3 place in heat-proof cup in pan of hot 
Meanwhile, beat the shortening until li 

and vanilla. Beat very well for en 10 oe Baek adding sugar 
and beat into the filling. The gelatine is used to keep aaa gelatine 
when spread between cookies. Spread about 1 tablespoon oe aa 
every 2 cookies. Press gent'y together so that filling ean ae a7 
as the original Oreo looks. Chill cookies until filling is "set". ounded 


Makes 50 cookies. They freeze well. 


wat 


Marlys Helfenstein 

West Linn, Or. 
2 c. salted peanuts 
6 c. Rice Krispies 


ALMOND BARK COOKIES 


2 (1 lb.) pkgs- almond bark 
1c. smooth peanut butter 


nut butter in double boiler. When 


Melt almond bark and pea 
e Krispies. Mix well. Drop by spoon 


melted, pour over nuts and Ric 

on waxed paper. Cool 2 hours. 
Yield about 10 dozen. 

AMMONIA COOKIES Anau 


1 tsp. vanilla or lemon flavoring 


11/2 c. sugar 
2c. sweet or sour cream aui/i2ic. 1.our 
(may use 1 c. milk and 2, beaten eggs 
1 c, butter) 1 Tbsp. melted butter 
1/2 tsp. salt 1 rounded Tbsp- baking ammo 


nia 


Mix and chill dough overnight. 
Cookies or a drop cookie. Bake on 
for 7-8 minutes. Cool and frost. 
milk, butter and flavoring. Free2°* well. 
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hot 


S (! ‘. f 
COOKIE . ’ : 
cane Vices cottes WX 
11/2 c¢ white sugar 4 drops anise oil fb yD y 
jc, shortening 2 tsp. NHiete i, vo 0" ib 
1/2 tap. salt ht ' vi) ‘ie 
4 tsp. soda kie sheet. Chill dough 2 hours, Bake, q Ay i 
by teaspoon on COOK! ty 
Drop bY Alma Baumann . ? 
s 7 
ARANISE COOKIE vy, i” 
ane TA. : 
Cream 1 cup butter. os QR 
Add: ve yea 
pee pall oon 
yor yt 0 
2 c. sugar gi! A) got 
1 c. honey ye ye 
Sift together the dry ingredients: cool 
1 tsp. cinnamon ye as 
2 tsp. soda 1/8 eas nee pepper P| 6 £00 
2 tsp. staranise about 6 c. flour 4 jo 
1/2 tsp. nutmeg ow 
1/2 tsp. allspice oy 
ly with 1 cup black coffee, : 
tter mixture alternate : dis 
Mi aaa and chill overnight. Make into small balls and Vie 
1X into 
bake. Glaze and put on powdered sugar. J} gixintoa soft dough 
| cats with a doughnut ¢ 
Glaze: - nes with a d0Ug 
1 c. sugar 1/4 tsp. cream of tartar DOTA COOKIES 
1/2 c. water | re 
Boil until clear and stir in 1/2 cup powdered sugar. Put nee lead 
into a large bowl and pour glaze over them; stir to coat. Then pu 
cookies into paper ba 


and shake to coat. Continu 
staranise to the glaze, 
This is a soft cookie, 


PFEFFERNUESSE 
= rem ae: 


i 172k, sugar 

Hi | 1/2 ¢, shortening 

HI 1/2 c, dark corn s 

| 1/2 c. coffee 

2 unbeaten eggs 
tsp. anise seed 


yrup 


g (a dozen or so at a time 
e until all are coated. May add a little 
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) and add powdered sugar ; - 
Lillian Thun 

1/2 tsp. anise extract 

3.1/4 c. sifted flour 

1 1/2 tsp. soda 

1/2 tsp. cinnamon 


1/4 tsp. nutmeg 
1/4 tsp. salt 


ep 


black 


esa 


S and 


rtar 


Put cookies 


Then put 
powdered sug 


_jlia® Thue 


wing th 
put the following through a food chopper: 
1/2 & candied cherries L2e Wnts 
1/2 & raisins 1/2 c. walnuts 
i horteni 
Combine sugar, S ng, Syrup and coff ; 
; a ee 
Si mer for 5 aoa. Add eRR5, anise weed ee Saucepan. 
sportening ata he Stir in dry ingredients wre to 
Blend well. Chill 4 hours or overnight, Shape poner 
; inch balls 


ixture- 
mi ell-floured hands. Place on greased cookie 


‘th w ‘ A 
‘ 15 - 18 minutes. Dip warm cookie into glaze, ‘Copitt mp 
eal into powdered sugar. Store ina tightly covered contatiaal 
ae granulated sugar 1/4 tsp. cream of tartar 
/z.ci Eee 


Boil until clear. Remove from heat, stir in 1/2 cu 
ers When dry, roll in powdered sugar. ge 
Cookies are good, too, just rolled in powdered sugar, without the 


glaze- 
HONEY COOKIES Mrs. Margaret Fischer 
2c. warm honey 


2 tsp. baking soda sifted with 
6 - 7 c. flour 


4 eggs, beaten 
1 tsp- vanilla 
lc. sugar 


soft dough; let stand overnight. Roll out dough and cut 


Mix into a 
e until light brown. 


cookies with a doughnut cutter. Bak 


DAKOTA COOKIES Gladys Kelly 
Coos Bay, Or- 
1 c. brown sugar 


1 c. margarine 
1 c. white sugar 


1c. oil 


Beat until creamy. 
Add: 


1 tsp. salt 1 tsp. vanilla 


1 egg 


Sift together and add: 
3.1/2 c. flour 1 tsp. cream of tartar 


1 tsp. soda 


(Cont.) 


wane 
Soe ns ~ ‘ 


Add? 1 c. walnuts 


. Rice Krispies 
1 c oatmeal ne . 
ut 

1 c. cocon 


lat 
add choco 
"10 minutes on ungre 


THREE_WEEK COOKIES 
‘ 1/2 tsp. cinnamon 
1 c. lard or Crisco 1/2 tsp. nutmeg 
1 1/2 c. sugar 1 c. syrup 
1 1/2 tsp. soda 1 c. honey 
6 eggs 


e chips, gumdrops, raisins, etc, Bake a 


May 4 ased cookie sheets. 


350° for 8 ~ 
Mrs. Macgaret ‘Wischal 


ke a soft dough. C 
= ther and add flour to ma g Over w 
Mix all toge the basement for at least 2 weeks. Rol] oat 


i cool spot in ‘ 
as oak ee cut wh a round cookie cutter. Bake - enjoy! 


WHITE SOFT CHRISTMAS COOKIES Anna Benge 


1 1/2 c. sugar 1 tsp. vanilla 

1/2 c. butter or shortening 

2 eggs scant salt 
1/2 c. milk 


1 c. sour cream 
1/2 tsp. soda B72 = 44 ee willow 


2 level tsp. baking powder 


Cream sugar and shortening; add eggs, cream mixed with soda and 


milk. Sift flour, salt, baking powder together. Chill overnight, then 


roll and cut with animal cutters. Never over bake cookies if you want 


them soft. 
SANTA HOUSE COOKIES 


3 c. powdered sugar scat lour 

; i cindigedes 2 tsp. soda 

ale te 2 tsp. cream of tartar 
Chill overnight, bake at 350° for 5 - 8 minutes 


SWEDISH CREAMS 


iba Nadine Lehr 
C. butter 
2c. flour 1/3 c. sweet cream 
Salt 
Filling: 


1/4 c. butter 


3/4 c. powdered sugar 
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1/2 tsp. lemon flavoring (I use More) 


Marcella Klipfel 
Sioux Falls, S.D. 


‘| ~— Foldin 2 egg 
- Swnkle with suga 
wade with suga 


= = - 
SL Ton 


— 


1 
/2 tsp. almond extract 


Roll thin (1/8 j 
(1/8 inch). Cut with 1 1/2; h 
© inch round 
times with fork. 


S at ° 
375°. After cookies 


cools 


Makes 2 
suGAR COOKIES 
ing (part butt maser 
1c shortening pane Suter) 1/2 tsp. soda 
1 ce SBA Se - tsp. salt 
1 egs - tsp. crea 


Cream shortening and sugar. Adde . 
: , . gg and vanill 
ly- Add sifted dry ingredients. Roll into nae te 
seein oe baking sheets and flatten slightly ri 1 
ake in a moderate oven (350°) until lightly eo roe 


thorough 
walnut. 
gipped in SUB" 


_ FASHION SUGAR COOKIE 
owp- FASHION SUGAR SoS Estella Neu 


Cream together: 


1c. Crisco 2 egg yolks 
2c. sugar 
Beat until light and fluffy. 
Alternately add: 
1c, buttermilk 1 tsp. soda 
1 tsp. salt 


4c. flour 


beaten stiff. Drop on greased cookie sheet. 


Fold in 2 egg whites, 
nutes at 375°. Remove from pan, 


Sprinkle with sugar. Bake 15 mi 
sprinkle with sugar. 
ANGEL CRISP COOKIES Arllys Schock 


1 tsp. vanilla 


1/2 tsp. salt 
2 c. sifted flour 


1 tsp. soda 
1 tsp. cream of tartar 


1/2 c. white sugar 
1/2 c. brown sugar 


1 egg 
1c, shortening 


Add dry ingredients. 
if in water, then} 
g - 10 minutes. 


Cream sugar, shortening, ©88 and vanilla. 
Dip top ha 


Form into balls the size of walnuts. . 
Press down in center with finger. Bake at 425° for 
Yield: 4 1/2 dozen. 
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se 


Ame = 


n sugar. 


Theresa Kesse] 
i, Ca, 


shed va 
lc sifted powdered sugat 


Mix. 
Add: 
d 1/4 c. light corn syrup 
1/4 c. bran y ; 
dd about 1 1/4 teaspoons water (shouldn't get too moist), 
May 3/4 inch balls, roll in powdered sugar. 
Ee ae s 2 1/2 dozen. Store in tightly covered container, 
ake 


RSCOTCH DROP COOKIES 


BUTTERSCOTCH DROP "= 


Cream: 


Katie Gol, 


1/2 c. Parkay Bieees 


1 1/2 c. sugar 
Add: 


1 c. sour cream 1 tsp. vanilla 


Sift and add: 


3 c. flour 1 tsp. soda 


1/2 tsp. baking powder 
Form cookies. Bake at 375° for 8 - 10 minutes. 


Frosting: 


6 Tbsp. butter, browned 
1 1/2 c. sifted powdered sugar 


1 tsp. vanilla 


Add water to spread. 
SOUR CREAM COOKIES 
a * LVOKIES 


1 c. Crisco 

1 3/4 c. sugar or 2c. brown 
sugar 

2 eggs 

1 c, sour cream 

1/2 tsp. salt 


1 tsp. soda 

1 tsp. baking powder 

1 tsp. vanilla 

4 c. flour 

1/2 tsp. cinnamon and nutmeg 


Mrs. Ferdie Bender 


cook until thicks 
Roll out dough on 
} gasand put filling on 


| PUMPKIN COOKIES 


Mix all ingredients. Drop f 
350° until brown. P trom spoon, flatten wi 
at 1 with spoon, Bake 


Frosting: 
Bring to a boil: 


, milk 
1/4s¢ 1 Tbsp. butter 


Mix and beat in enough powdered su 


n warm cookies, gar for easy spreading 


spread oO 


ouD- FASHIONED FILLED COOKtE 
Loretta Heyd 


yccReeae 1 egg Grand Forks, N.D. 
c. shortening : 
2 c. sour milk* i ae ce 
1/2 c. flour 1 Sp. soda in sour milk 
2 ; tsp. baking powder 
1 tsp. vanilla 


*] use Carnation milk and add vinegar to make it sour 


Filling: 


1 1/2 c. raisins 1/2 c. sugar 


pinch of salt 1/2 c. water 
1 Tbsp. flour 


Cook until thick. 
Roll out dough on a well-floured board. Use cookie cutter or 


glass and put filling on one and put another cut cookie on top. 


PUMPKIN COOKIES Loretta Heyd 
Grand Forks, N.D. 


1 c. sugar 
1 c. raisins 


1 egg 


1 c. pumpkin 
1 c. shortening 


lc. nuts 

1 tsp. baking powder 1 tsp. vanilla 

1 tsp. soda 2c. flour 

1 tsp. cinnamon 1/2 tsp. salt 

Bake at 375° for about 12 minutes on greased cookie sheet. 


You may frost them if you like. 


3 Tbsp. butter id cube tBae 
4 Tbsp. milk 


emove from heat. 


Boil 2 minutes, r 
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s 


~ 1 c. powdered sugar 


illa 


1 tsp- van F 
KIE nn ‘ 

BUTTERMILK COOKIES a Biet, 

pinch of salt 

1 c. butter oF fat lc. buttermilk with 1 leye] ts 

2 beaten eggs soda - Arm & Hammer P. 

2c. sugar 2 tsp. baking powder 

1 tsp. vanilla flour 


dd enough flour for a soft dough (let set awhile). Roll thin a 
Add en 


. Make hole, fill with q 

drop by spoonful ae ate or 

make ES carer spoon on top and bake until brown at 325°, 
r 


jelly. : 
Hildegarde Baum 1 a gO 
CowBOY COOKIES ann \4 ce yorit 
useo 1 c. brown sugar Nid 
1 c. Crisc f 
1 c. white sugar i cass 


| of! 00 
Cream well, then add: : 


: | eal 
2 eggs 1 tsp. vanilla | eon ost tP 
1/2 tsp. salt Te i 
: : d: ve ingre 
Mix again and add: on minutes 
2 c. flour 1 tsp. soda | 
2 c. oatmeal 1 tsp. baking powder } jqnelted chocolate | 
1/2 c. chocolate chips nuts, if desired S| 
; é Cut while warm. 
Dough should be firm - if not add little more flour. Bake at 350° 
for 12 minutes or until light brown. | MOLASSES COOKIES 
HONEY JUMBLES Verna Wagner 
eerie } 
te Crisco 
Combine: ah 
3 , 7 
, eee radii rind of 1 large orange | ins 
1 c, honey 1 tsp. lemon extract | : *oda 
{ Mix i, 
Mix well. A ; 7 thay vin 
11/2 ipohteea se: 4 cups flour to which 1 teaspoon cream of tartar, 4 | wai Rar 


; oda and 1/2 teaspo Chill 
Overnight. Roll poon salt have been added. : 
at 325 - 359°. and cut with a donut cutter. Bake in a moderate vem 4 


> 
4 
be 
. % 
s th a 
~*~ ? 
“i. * % 
4 hy ‘S, 
> te,‘ . 


ider 
yur, Bake at 459° 

Verna Wagner 
ange 
act 

part 
p of 

pew chi yé 
ad geratl” 
4 po 


COOKIES 


Loretta Heyd 


i oP cornflakes, per a 


ans 3 Tb 
c. pee Krispi Sp. cream 
c. Rice oe 38 caramels 


+ caramels and cream over double boi 
iler. Dro 
Pp by spoonful on 


Mel ; 
per or put in buttered pan and cut; cool. 


gaxed PA 
oCOLATE COOKIES (Soft) 
cB Alice Dockter 
1 c. white sugar 
2 tsp. vanilla 
2 eggs, unbeaten 
1 c. sour milk 
1 c. nuts 


at 350° about 8 minutes. Drop on greased cookie sheet. 


Bake : 
ur favorite frosting. 


Frost with yo 


o' HENRY COOKIES Fern McCleary 


2/3 c. shortening, melted 


4c. oatmeal 
1 c. brown sugar 


1/2 c- white syrup 


above ingredients and put in greased 9 x l 
Cover with: 


an 3 inch pan. Bake 
at 350° for 20 minutes. 


2/3 c. peanut butter 


ic. melted chocolate chips 


Cut while warm. 
Emma Fischer 


MOLASSES COOKIES 


1c, lard (I use Crisco) 1 tsp. baking powder 

1c. sugar 1 Tbsp. white vinegar 

1c. milk 1/4 tsp. cinnamon (optional) 

1c, molasses 2c. flour (add more if needed to 
make a soft dough) 


1 tsp. soda 
Mix until 


Cream the 
sses. Sift 

d with the 
Roll the 


Mix the vinegar and soda into 1/4 cup of the molasses: 
it bubbles and is added to the batter just before the flour. 
sugar with the lard, add t t of the mola 
the flour with the baking powder. A asses m1xe 
vinegar and soda. Add the flour = enough to make soft dove: 
batter out but not too thin and cut with a cookie 

Grease a cookie sheet, bake at 375° for abou 


until light brown. 
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: 


Estey), Ne 
Y 


1/2 c molasses 


Mixé 
beaten e 
1c gnortening ie BBs 
/2c sug 
dd: 
A 1/2 tsp. allspice and cloy 
es 
12 tsp salt 1/2 c. nuts 
; 1/2 c, flour lc. raisins 
1 tsp. vanilla 


dip in sugars Bake at 350° until done, 


Georgia Schumacher 


: 
OLASSES COOKIE fr as 
sOFT_MOLASS= ——"——" Pata! Jamestown, y D Va ot ga 

p- cinnamon dD, 7 yf 4d gu ntl § 


1/4¢ See nga 1/4 tsp. cloves ag 
1/2 c. bro inch of salt Pr opt5s 
Ik P oP aed 12%" 
1/ 2 Ce eegenind 1 1/2 tsp. soda ioe pint 1 ager 
: Z : 2 c. flour yi side Ue with fh 
eg ; . hee! ‘ : 
1/2 tsp. ginger 2 (os “i cook e t oget 
d mi geo pow ° 
Mix shortening and suga®s add egg an mix well. Add molasses pe aooths 
and mix. Add dry ingredients with milk. Bake 10 - 12 minutes at 359 gst aie in cookies 
’ ale ssl 
su derre> galling 18° 
MOLASSES COOKIES Ali ec ont fill 
lvina Schlenker nee rl ari zzle 0" 
2 c. sugar 2 tsp. cinnamon \ shes 1 dozen cookies: 
2 tsp. ginger 1/2 tsp. nutmeg 
Mix good before adding: guia CRACKER PRA 
3 eggs Ape ras tne | Crease an 11 x 15 inch 
; as oe pepe 3 tsp. soda oe vith 24-25 graha 
c.re 
aaa a cae 1 1/2 c. molasses ‘a 


Add fl i i : 
our until dough is stiff enough to place on cookie sheet by 


teaspoon. Bake in moderate oven 
Art Werth | ea 


WHEATIES COOKIES Mrs 
1 Cc. cooking oil Lehr, N.D. : TaCkane Up Chop 
Wy c. brown sugar 1 tsp. vanilla 1X at. ¢ 
: c. white sugar 2c. Wheaties Noy 

€ggs, well beate 1 c. nuts (walnuts) 1's C 
5 C. Coconut ‘ 1 tsp. soda 1c ag 20 

e i} . 
c. flour pinch of salt Aggie hy 
1/2 tsp. baking powder 7 Meine 
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dd 
Mo 
2 minut lasseg 


ving Schle nies 


eof 


88 at 354: 


.x all together, then mz 
- togeth a . nake a test Cook} j 
q another ao OOO eae 
| ; eeds more flour 


LE WALNUT COOKIES 


Lillian Schauer 


c. butter or margarine . 
1/2 prown sugar v2 soot 
tsp, baking soda 


] Ge 
1/4 tsp. salt 


egs ; 
tsp vanilla 


To 
1/2 


eee 
1/2 tsp- cinna 


1/2 ¢ powdered sugar 


LeGe coarsely chopped 


c. brown sugar 
walnuts 


our cream 
mon 


1 Tbsp. water 


Cream butter and sugar. Add egg and vanilla; beat until fluffy 


Add ary ingredients, beat until smooth. 
Divide dough into 12 equal parts, roll dough i 
: gh into balls and 
on cookie sheet. With fingertip, make a wide round jeocen sae 


center of each cookie. 
In a small bowl, stir together sugar, sour cream, cinnamon and 


walnuts until smooth. 
Fill depression in cookies with wa 
nutes or until filling is set. Cool cookies on a rack. 


drizzle over rim of cookies. 


Inut topping. Bake in 350° oven 


15 mi 
Make icing and 
Makes 1 dozen cookies. 

Sara Lee Auerback Miller 


GRAHAM CRACKER PRALINES 
Washington, Mo. 


e sheet. 


Grease an 11 x 15 inch cooki 
split in half. 


Line with 24 - 25 graham crackers, 


Melt: 
1 stick salted butter 


1 stick salted oleo 
am crackers. 


Pour over grah 


/2 minutes. 
t 350° for 10 minutes 


s. Bake a 


Add 1/2 cup sugar. Boil 2 1 
ove immediately. 


Sprinkle with 1/2 cup chopped pecan 
or until crackers float. Cut and rem 
SALTED PEANUT COOKIES Mrs. John Steinwandt 
2 beaten eggs 
2 c. flour 

1/2 tsp- salt 


1 c. brown sugar 
1c, white sugar 
1 c. shortening 


(Cont.) 
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1/2 lb. salted peanuts 
1 tsp. vanilla 


1 c. oatmea 
t and press down a little, 


all like a walnu waRe at 3509 


Make a Pb 
er 
JUBILEE JUMBLES bene 
argarine 2 3/4 + c. sifted flour 
TKS gedaan 1/2 tsp. soda 
E Tabetals opal 1 tsp. salt 


1/2 Cc white sugar 1 c. dates 


2 s 
1 oot ndiluted evaporated milk 


] tsp. vanilla 


1 c. or less chopped walnuts 


ard d eggs. Stir in mj 
.~ thoroughly margarine, sugars ane milk, van; ts 
sift ipexie! Abt, soda, salt and add to turst mixture. Add nuts ana ie ‘s 32 
. Chill 1 hour. ; pes 
ia Helou oie to 375°. Drop rounded st ade “4 inches apart on at ° pe J mn 
greased baking sheet. Bake about 10 minutes until delicately brown oe al pow "i 
While warm, frost with Burnt Butter Glaze. ed, pee , the® 
co4 
Burnt Butter Glaze: oA pow), : 
a as jn a 1aree my: Be 
Heat 2 teaspoons butter until golden brown. Beat in until smooth; nest yntil ae in coaté 
: ig wells ie sl 
2 c. sifted confectioners sugar 1/4 c. undiluted evaporated milk = greased oe 
or cream Makes 50 (21 
Variations: Raisins or chocolate pieces may be added to this SPICY GINGERSNAE 
recipe instead of dates. eee 
J | 1/2 c, shortening 
UBILEE JUMBLES Florence Engelhart de, sugar 
Venturia, N.D. 
1/2 c. soft shortening 1 tsp. vanilla a ‘aes 
ie sete sugar, packed 21/2 c. flour " pets 
. i Cc 
; chet ite sugar 1/2 tsp. soda ia 
1 tsp. salt 
1 c, Carnat P 
ion milk 1 c. chocolate chips "eam shorten; 
, ents ; 
Mix thoroughl | Toll in f 
Sift togethen Men nor toning, Sugar, eggs; stir in milk and vanilla: | Pap 
Chill for 1 hour Eth ic and stir in, Blend in chocolate chips | SINGER Sy 
. spoonsful of batter 2 hil Oven to 375°. Drop rounded table- S i, : ! 
Hi apart. Bake i : | ‘s ; 
i Makes about 4 dozen, about 10 minutes They, meting 
© flo, /288e5 


CRACKLE TOP 
GI —g 
NGER COOKIES Frieda Ebley | le Coy, 

7 ty “S 


le. shortening 
2 tsp. soda 


i 210 j 1 “bot 


1/2 tSP- salt 1/2 ipa 
1ege . rane ae giilepoe 2 
tsp. ginger ; » Sifted 

2 Pp L/2 tsp, cloves 


Cream together shortenin 
i 8, su 
olasses mixture. Chill ploroughive Ad 


Roll dough into balls. Roll in 
: su 
d cookie sheet. Bake at 350° eran hed down. Put on 
a minutes, 


d eggs and mix well. Stir 


jn m 
grease 


BITS 10 BRICKLE COOKIES 
Linda Rohrbach 


_ pkg. (1 ¢-) Bits 'O Bric 
t/2 ‘Tbsp. liquid iitoatdtine ¥ ee eet 
es ae ; ee anilla 
1/2 ¢ butter 1/2 tsp. salt 
6 Tbsp. sugar 1/2 tsp. baking soda 
11/4 c. + 2 Thsp. flour 


Preheat oven to 325°. 
In a small bowl, mix Bits 'O Brickle wi iqui 
are ith liquid shorteni i 

evenly coated, then stir in 6 tablespoons flour aoe ett oe ae 
aside. 7, 
Ina large bowl, combine butter, sugar, brown sugar and vanilla; 
peat until creamy. Beat in egg. Gradually add salt, baking soda oad flour; 
mix well. Stir in coated Bits 'O Brickle. Drop by rounded teaspoons ‘ 
onto greased cookie sheets. Bake for 10 - 12 minutes. 


Makes 50 (2 inch) cookies. 


SPICY GINGERSNAPS Viola (Goehring) Olson 
Langford, S.D. 


1 1/2 c. shortening 2 tsp. soda 
2c. sugar 2 tsp. ginger 
2 tsp. cinnamon 


2 eggs 
1/2 c. molasses 2 tsp. cloves or less 


4c. flour 
Cream shortening and sugar. Beat in eggs. Add molasses and dry 
ingredients, roll in balls in sugar. Bake at 375°. 
Darlene Baumann 


PRIZE GINGERSNAPS COOKIES 


3/4 c. shortening : egg 
tsp. soda 


4 Tbsp. molasses 
2c. flour 1 tsp. cinnamon 
1/4 tsp. cloves 1 tsp. ginger 
lc. sugar 


am well. Add molasses and 


add sugar and ore (Cont.) 


Cream shortening; 
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‘fted dry ingredients. Chi) 
d mix well. Add vee place on cookie sheet, 


dip in sugar 


. sma 
Sonat minutes: 
a s wITH CHEESE 


KIE 
ATE coo D 
CHOCOL 4 tsp. vanilla 


2 c. shortening 4 eggs 

2c. white sugar , 

1 1/2 c. brown sugatl 

t cottage cheese. Blend wel] 


: t 
Beat up very good I pin to add; 


1 tsp. soda 


5 1/2 c. flour 1 c. chopped nuts 


] Gc cocoa 
2 tsp. baking powder 


Chill and roll into balls and then into powdered sugar, Bake 15 


minutes at 350°. 


MOTHER'S COOKIES Anna Bietz 
MOTHER'S COOK™*» 
6 eggs le ssilour 
juice and rind of 1 lemon 2 tsp. vanilla 
1 large c. oil 186; sugar 
1/4 tsp. salt 3 tsp. baking powder 
Mix all. Roll and cut. 
Filling: Use jelly and nuts (cinnamon-sugar). 
OLD - TIME HONEY COOKIES Edna Meininger 
White Bear Lake, Mn. 


lc. lard (I use Crisco) 


1 c. honey 
1 c, sugar 


1c. hot water 


Put the above in a medium 
about 15 minutes, Remove fro 
flour while stil] quite warm. 

Mix together: 


“size kettle and bring to a boil. Simmer 
m heat, cool slightly but add 4 cups of 


2 tsp. soda 
1 tsp, nutmeg 1 tsp. ginger 


1/2 tsp. salt 


ight, roll out not too thin; cut with a 
18 sticky so roll a small amount at 4 


7 2en, 
Pe 


7 \ccreamy peanut butt 


l 


|S 
} Wor.) pkgs, milk che 


Tee 


‘ininger 
ke, Mn. 


|, Simmer 
cups of 


CHIP COOKIES 


poTATO 
Ib. (4 sticks) butter 1 Lydia Weber 
. é flour Ce Coarse] 
5 ye Powdered suid crushed potato chips 


Cream butter and sugar; add vanilla 


Heat oven to 325°. Drop dnak Blend in flour, Gently mix 


jn chips: a ‘ wit 
fork Bake 15 - 20 minutes, until just bates » enero flatten with 
with powdered sugar y browned. Cool, Sprinkle 
Note: These were surprisingly good! The chi 
extra crunch. PS gave them a little 
p-F COOKIES (Best Ever) 
Lydia Weber 

1 c. oleo i 2c. flour 
1 c. sugar (you can use all white’ 1/2 tsp. baki 

or all brown or half white, Li) 2 7 A rig Bis 

half brown) 1 tsp. vanilla or other flavor 


1 egg or divide in thirds and flavor 
each different 
Mold in rolls, chill, slice thin and place on li 
ight] ; 
sheet. Bake at 375° about 10 minutes. ghtly sprayed cookie 


PEANUT BLOSSOMS COOKIES Linda 


1/4 c. milk 
2 tsp. vanilla 
Bu ly/icacmtlour 


1 c. sugar 
1c. packed brown sugar 
1c. butter or margarine 
1c. creamy peanut butter 2 tsp. baking soda 
2 eggs 1 tsp. salt 


2 (10 oz.) pkgs. milk chocolate candy kisses 


butter or margarine and peanut butter. Beat in 
Sift together flour, soda and salt; stir into egg 
roll in additional sugar. Place on ungreased 
- 12 minutes. Immediately 


Cream sugars, 
eggs, milk and vanilla. 
mixture. Shape into balls, 
cookie sheet. Bake in 375° oven for 10 
press a chocolate candy into each. 

Makes 7 dozen. 

THUMBPRINT COOKIES Hulda S, Giedt 
almond, rum or 


1 tsp. vanilla, 
t flavoring 


1 (3 oz.) pkg. cream cheese, 


softened peppermin 
1/2 c. butter or margarine, 1.2/3 ce Hour 
softened egg white 
chopped pecans 


1/2 c. firmly packed brown sugar 


1/2 tsp. salt (Cont.) 
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cheese» putter, brown sugar, salt anq y 
well blended. dd flour ne cream cheese mixes 
Stir by hand ti] dough forms a ball. nead on floured ; . 

: hand un ditional flour until smooth and not ‘ Urface 
on dough into ball; dip into slightis 
ans. Place on ungreased co Y beat, 
f each cookie with thts "n 

or 


anil, 


e 
1 


en into ene 
hole in 

. Press deep jam. 

‘noer, fill with 1/2 teaspoon Jat utes. Cool 5 minut 

- Bake at 350° for ee &S} remove 

a 
ie sheet- : 
2 dozen cookies. 


to center 0 


~ POMS 
CREAM — CHEESE POM Hulda §, ied 


temperature 


1/2 tsp. salt 
1/2 c. finely chopped Walnut 
1 large egg white, slight] 


1 c. butter, room 
1 (3 oz.) pkg. cream cheese, 


softened : y beat 
ete 1-1 1/2 c. finely chopped watny 
1 large egg yolk candied red cherries, each Uts 
halved 


1/2 tsp. vanilla 
2 1/2 c. sifted all-purpose flour 


Preheat oven to 350°. 
In large bowl, mix together thoroughly butter, cream cheese 
’ 


sugar, egg yolk and vanilla. 
In small bowl, combine flour, salt and 1/2 cup chopped nuts: 
stir into butter mixture until well mixed. 7 
Shape dough into 1 inch balls. Dip each in egg white and roll j 
finely chopped nuts. Place 1 inch apart on cookie sheet. Bake 15 in 


minutes. Remove fro d qui : : i ’ 
of each cookie. miedes | sot wiiedry neater 
Makes about 50 - 60 cookies. bene. Drop on COOK 
WHITE WHIPPED CREAM COOKIES Mrs. Oscar (Alma) Bertsch | 
l c. sweet 
hee Pitts pvp 2 tsp. baking powder | le 
1 tsp. vanilla anc flour | Cah 
2 eggs pinch of salt | oe 
7 lira; 
Whi Vanill 
eau hip cream then add all other in di ; a 
1 well blended. Add flour a 1; gredients except flown Sai | Mak, 
i addition. Drop be eae ace little at a time, mixing after each | Lain dough, 
! minutes or untj] lightly b on greased cookie sheet. Bake 8 - 10 1 & topes Toll , 
| y browned in 350° oven, her Wit 
1/4 c, cold water 
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Ped Auts: 


Ng and rol} in 


+ Bake 15 
half in Center 


Ima) Bertsch 


Combine 1/4 cup cold water and gel 


atine, set asi 


: 3 cup cold water and 1 cup su ; de in 
Mix 1/ ok f 1 : gar, bring to £72 a small pan, 
stove il ee re ae Waprinee: Remove from ie ae jira OFS the 
mixtures ee water until lukewarm, Whi at and mix in gelatine 
vanilla and whip until stiff enough to spread 1p until foamy. Add 
WIPPERSNAPPERS 
LEMON Mrs. Ge 
- George (Olga) Kost 
18 oz-) sa lemon cake mix 2 eggs, beaten 
(Pillsbury 1/2 - 3/4 c. sifted powdered sugar 


1 (9 oF 10 oz.) carton Cool Whip 
Combine cake mix, Cool Whip and e 
; 888 in a large b ; 
until well mixed. Drop by teaspoon into powdered suger ee ree 
soft) and FOL) tO COAL Place dough balls 1 1/2 inches apart bite As very 
eased cookie sheet. Bake in a preheated 350° oven for 10 - 15 minut 
or until browned. Remove from cookie sheet and cool. nutes 


sUNFLOWER COOKIES Alvina Ulrich 

1/2 tsp. baking powder 

1 tsp. soda 

1/4 tsp. salt 

2c. oatmeal 

leCcnCOCOnUE 

1 c. sunflower kernel, roasted, 
salted or unsalted 


1 c. sunflower margarine or 
sunflower oil 

1c. white sugar 

1 c. brown sugar 

2 eggs, beaten 

1 tsp. vanilla 

2 c. flour 

Add the eggs and vanilla. 


1, coconut and sunflower 
minutes. 


Cream the margarine or oil and sugars. 
Add the dry ingredients. Stir in the oatmea 
kernel. Drop on cookie sheets. Bake at 350° for 


Mrs. Margaret Fischer 


FILLED COOKIES 


1 1/2 tsp. soda 

1 1/2 tsp. baking powder 
1/2 tsp. salt 

6 c. flour 


2 eggs, beaten 
11/2 c. sugar 
1 c. Crisco 
1c. milk 

1 tsp. vanilla 
d cutter. Put 


using a small roun 
ne : Pinch edges to seal. 


Make dough; roll out and c i 
a i oon of filling inside. 


2 cookies together with a teasp 


Bake. 
Filling: 
ter 
1 lb. prunes Lea 
ar 
lc. dates L (ee eUs 


cool before using: 


rma paste; 
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Cook mixture, mash to fo 


SS 


Edna Rothty, 
KERS ' bs 
RAC 1 can Borden's sweetene 


: di 
) pkg: dates milk Neg 
glows curead ae 
ts % tantly. pread on Ritz Cra 
1c. nu +1 thicks stirring Co waat with powdered sugar frost 
Cook untl g minutes ng, 
° for 
Bake at 5°10 crackers lee 
? KIE 10let Hel : 
wHEEL_COO : fenstei, 
PIN 4 
————_ 1/2 tsp. soda 
tening 1/2 tsp. cinnamon 
a 1/8 tsp. salt 
aoe, brown sugar 1/4 tsp. baking soda 


1/2 Cc white sugar 
1 3/4 ¢ flour 


bee 1/2 c. water 
7 1/2 oz. dates 
1/2 c. sugar | 
ons til thick. Cream shortening and sugar, add eggs, 
Boil filling un Roll 1/4 inch thick, spread with filling. Ro] up 


Add dry a an ween slice and bake at 375° for 12 minutes, 
as cinna 3 


RHUBARB FILLED COOKIES Lavina Schlabsz 
RHUBARB FiLieeee 
2 eggs 

1 tsp. baking powder 

1 tsp. vanilla 


1 1/2 c. flour 
1/2 c. butter 


1 c. sugar 
1 Tbsp. milk 2 tsp. salt 
Chill the dough. 
Cook: 
1/4 c. water 3 c. rhubarb 
sugar to taste (about 1 c.) 
, 00°. 
Roll out dough, fill with rhubarb and press. Bake 10 minutes at #°* 
APPLESAUCE DIABETIC COOKIES Marvel Haas 
ARSLESAUCE DIABETIC COOKIES 
1/2 c. flour 


nutmeats, optional 
1/2 c. unsweetened applesauce 
1 egg, beaten 

1/2 c. shortening 

2 tsp. vanilla 

1/2 tsp. orange flavor 


1 tsp. cinnamon 

1/2 tsp. soda 

1/2 tsp, allspice 

1/2 c. quick rolled oats 
2 c. raisins 
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ing (option@! . 


Stuff dates with nut h 
weatinegg, Add cream an 
mato greased cookie sheet 

—Slninates, Cog), 


me add Bp. 
Ns Roly. 
Minutes, 4 


Mix moist ingredients and add 
ookie sheet. Bake at 350° for 8 - 
Cc 


dry ingredients, 
10 minutes, 


Drop on greased 
ce BOX DATE COOKIES 


Ar 
1cE BO in Memory of our mote” Mae (Haas) Schnabel 


part One? Mrs. Andrew B. Haas 


c. brown sugar 
1 c. white sugar 1/2 tsp. soda 
1c shortening 1/2 tsp. cinnamon 
3 eggs 1 tsp. vanilla 
4 Ce flour 


1/2 tsp. salt 


Part Two: 


1/2 c. sugar 


1 Ib. chopped dates or 
1/2 re 3/4 c. water 


1 1/2 c. ground raisins 


Cook filling until thick, then cool. Mix part one and divide into 
2 parts, roll flat on a piece of waxed paper, like a jelly roll, spread with 
date mixture and roll up. Chill overnight, slice and bake at 350° until 
lightly prown for 8 -10 minutes. 
STUFFED DATE DROPS Lenora Geiszler 
1/2 c. sour cream 
1/4 tsp. salt 
1/2 tsp. baking powder 
1/2 tsp. soda 
1 1/4 c. sifted flour 


1 lb. (about 70) pitted dates 


1 (3 oz.) pkg. pecan or 
walnut halves 

1/4 c. shortening 

3/4 c. brown sugar 


1 egg 
Stuff dates with nut halves. Cream shortening, sugar until light; 


beat in egg. Add cream and rest of ingredients. Stir in dates; drop : 
onto greased cookie sheet (a date per cookie). Bake in hot oven (400°) 


8-10 minutes. Cool. 


FILLED COOKIES Estella Neu 


Mix: 


1 1/2 c. sugar 


4cf 
Mae 1 1/2 c. Crisco 


1 tsp. soda 


Stir with fork. 
Add: 


1 tsp. vanilla 2 beaten eggs 
1/2 c. buttermilk (Cont.) 
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{ 
| 


chill overnight- 


Mix well, 


a 11/2 Tbsp. flour 
1/2 ¢ raisins 1 tsp. vanilla 
i 1/2 c. water 1 tsp. vinegar 


3/4 ce sugar : 
; . Roll out dough, cut into rounds, 
til thick, cool Bake. Place 


Cook un de, fold over dough, seal. 


filling on half s! 
MEAL COOKIES - SUGARLESS 


TE - OAT 
CHEWY DA Nan 
3 c. rolled oats a Kangas 


‘+ted dates 
1c Pen orange juice ape sie ie 
: It : i 
pinch of sa ; pinches of cinnamon, nutm 
1/2 ¢c. vegetable oil cloves and ginger ©g, 


: ain dates and place in saucepan. Pour juice oy 
sali ets a simmer. Combine dry ingredients ina Lae 
When dates are soft, pour them into a blender. Add the vegetable 
oil. Puree until smooth. Pour this mixture over the oats, mix unt] 
well coated. Shape into small cookies and place on oiled baking ae 
Bake in 350° oven for 12 - 15 minutes. . 

Makes about 2 dozen. 


r dates. 


OATMEAL CHIPPERS Karen Himmerich 


1/2 c. butter or regular margarine 1/2 c. shortening 
1 c. brown sugar, firmly packed 1 c. sugar 


1 tsp. vanilla 2 eggs 

1 tsp. baking soda 2c. sifted flour 

1 tsp. ground cinnamon 1 tsp. salt 

2 c. quick-cooking rolled oats 1 tsp. ground nutmeg 
1 (6 oz.) pkg. semi-sweet 1 c. chopped walnuts 


chocolate pieces (1 c.) 


i ee ane butter and shortening. Add sugars gradually, 
a ag sa and fluffy. Beat in eggs and vanilla. Blend in 
and nuts. sie - ents, mixing thoroughly. Stir in oats, chocolate chips 
baking sheet _ ae ape teaspoonsful 2 inches apart onto greased 

* ake In moderate oven at 375° for 9 - 12 minutes. 


DATE FILLED 
eS Mabel Pfeifle 


pe roenagar 1/2 
: os warm water : ye salt 
1 c. shortening 
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> c.raisins, cooked and dr 


3¢, sugar 
+beaten eggs 


‘} Ltsp. soda 


nerich 


ly: 
ied 
te chip® 
east 
25 


Tr 


2 egs® 


pilling* 
ar 
1/2 c. sug 1 @ chop ed 
1c water 1 tsp. focal pels. 


Cook to thicken; cool. 


Beat eggs» add brown sugar, wate ; 
an add to above mixture. rand lard. Sift dry ingredients 
Roll into balls. Place on cookie sheet. Dip te ; 
slightly flatten, putting indentation into ball. Fill whi in cold water. 
work dough over top of cookie. Bake at 350° for 18 er filling. 
* minutes, 


AL COOKIES 
7. Mrs. Abia (Esther) Haas 
2c. sugar 1c. butter a 


Cream together thoroughly. 


21/2 c. flour 


peges 
1 1/2 c. raisins or 1/2c. 1 tsp. cinnamon 
dates and 1/2 c. raisins couple shakes cloves 


2 c. quick oatmeal 1 c. chopped nuts 


Mix ingredients, then mold into little balls and flatten with a fork. 
Bake at 350° for 10 - 15 minutes. 
Estella Neu 


OATMEAL COOKIES 


Melt 1 cup shortening; add 4 cups oatmeal and let stand 15 minutes. 


Add: 


2 tsp. cinnamon 


2 c. raisins, cooked and drained 
10 Tbsp. juice from raisins 


3 c. sugar 
4 beaten eggs 1/2 tsp. salt 
2 tsp. soda 5 c. flour 

Mix well, drop on sheet and bake at 350° until brown. 
OATMEAL COOKIES Regina Nitschke 
1c, shortening 1 tsp. soda 
2c. brown sugar 3/4 tsp. salt 
2 eggs, unbeaten 3/4 c. chopped nuts 
1 tsp. vanilla 3/4 c. rolled oats 

lc shredded coconut 


2c. sifted flour 
2 tsp. baking powder 
(Cont.) 


dough will be crumbly 


8 < 
copes at 350°. 0068 Deu mi) 
Mix sp ee spoon and bake at 3- : r 
Dro 2 
batter 
OOKIES Julia 
NUT BUTTER © = nn Walker 
= til light- Add 1 cup peanut butter, 
> un 
Beat 2 esss 


lc. white sugar 


1 c. shortening 
1c. brown sugar 


add pinch of salt and 1 teaspoon vanilla 
3 cups flour. Work in with spoon, sha uk. 
with fork. Bake in moderate oven (350° to 


). 


Cream until light, 
teaspoon soda and about 
shape of a walnut, press 


S Elsi 
TED PEANUT COOKIE © Lach 
—————— lt Zeeland, Nan, 
: 1 tsp. baking powder 7 
1 c. shortening 1 c. Wheaties 


2 c. brown sugar 


1 c. salted Spanish nuts 
2 tegine 2 c. oatmeal 
1 tsp- 1/2 tsp. vanilla 


5 1/ d 
1/2 tsp. salt 
Z<. flour ; «ss for A 


Mix in order given. Roll into ball and flatten with fork or hand 


Bake at 350° for 10 - 12 minutes. age la 
-3 1 package 
COCONUT FROSTING Wanda Meidinger soak 1 PA 
Fredonia, N.D. 
Combine: 7D he sugar 
1 c. evaporated milk 1/2 c. butter or margarine ] Bring to boil and si 
1 c. sugar 1 tsp. vanilla 7 prdered sugar in a boi 


3 slightly beaten egg yolks - Add 3/4 teaspoon bakin 
i Cook and stir over medium heat until thickened, about 12 minutes. 
emove from heat, add 1 1/3 cups coconut and 1 cup chopped pecans 


or walnuts. Beat until coo] and 
chocolate cake. easy to spread. Excellent on any 


UNCOOKED SEVEN - MINUTE FROSTING Alice Dockter 


2 egg whites 
4c. sugar 1/4 c. white syrup 


: You can't Spread ey 
| Beat well until it Stands in stiff peaks 
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aS 
Regina Nitschke 


‘ 5 TbSP* oe lc. milk 
Mix above ingredients and heat Until pa 
Mix: Paste-like texture. Coo] 
margarine or butter LeSri wilt ‘le 


1 Ce 


Qn; 
y is and add to th : 
q Beat this anda o the above mixt 
> 8 ‘ ure, B : 
n ih ot spread on cake. “at until very smooth, 
dec LDEN FROSTING 
2 a GO ve Lenora Geiszler 
| ch Lightly brown cup butter or m ie 
4, Ny qraabaily beat in: argarine; remove from heat, 
3c confectioners sugar 3/4 tsp. vanilla 
Slowly add water until of spreading consistency, about 3 table- 
Makes 5 1/2 dozen cookies. 
oF hang rROSTING FOR HONEY OR ICED AUNT SALLY COOKIES 
Mrs. Adolph (Dorene) Rueb 
1 tsp. vanilla 4 drops anise extract 
ei 
ia ee Soak 1 package Knox gelatine in 3/4 cup cold water. 
9 ND), 
3/4 c. sugar pinch of salt 
Bring to boil and simmer 10 minutes. Watch closely. Put 3/4 cup 
powdered sugar in a bowl and pour in above mixture. Beat until foamy. 
Add 3/4 teaspoon baking powder. Beat until stiff. Spread on cookies. 
P &P 
) minutes. OK KOK OK OK OK KK 
pecans 
ny Happiness is like jam - 
You can't spread even a little without getting some on yourself. 
kK KK KK 
scktet * OK 


Write your extra recipes here: 


DESSERTS 


into the pot absorbs the grease from the top of th 
row it away as Soon as it has served its purpose © Soup 


dropped 

and th 

en frying meat, sprinkle a little salt into the Pan b 
efore 


A leaf of lettuce 
Remove the lettuce 


To prevent splashing wh 
putting the fat in. 
amounts of leftover corn may be add 


e bread crumbs, use fine cutter of the food grinder and tie 
ala 
ent flying crumbs. '9e Paper bag 
small dish of water in the oven will h 
elp to kee 
t 


ae ed to pancake batter for variety 


To mak 
over the spout to prev 
When bread is baking, 4 
from getting hard. 
Rinse a pan in cold water before scalding milk to prevent sticking 
When you are creaming butter and sugar togeth it’ . 

: ae ; er, itS aqgoodi : 
with boiling water first. They'll cream faster. 7 dea to rinse the bowl 


To melt chocolate. grease pan in which it is to be melted 


S 


somewhat stuck to the frostin 
g. hold the packa 
moment ge under th : 
before you unwrap it. The cellophane will then coment , 
clean. 


When you are doin 
g any sort of baking 
, you get 
preheat your cooky sheet, muffin tins, or cake oe results if you remember to 


Chill cheese to grate it more easily 


The odor from baki 
Ee aking or boili 
Juice on both sides ng salmon may Becalimi 
: of eliminat : 
letting it stant each Salmon steak or on the cut ed by squeezing lemon 
e refrigerator for one hour or longer b iets ees be 
er before cooking. 


ype Can opener th m 
that leaves as ooth edge and remove both 
oth ends fro 


flat can (the si 
Size Can that t 
poaching eggs Una Is usually packed j 
; in) and you have a 
perfect mold for 


om an ice tra 
; Y to Cut biscuits j 
der and cut. Aft cults in a hurry. Sh 

. After eas . Shape dough to conform 
Aiclaan clothaay baking biscuits will separate at ding Ii 
hotieake ividing lines. 


Use the divider fr 
with size of divid 


n provides ac 
ool 
handle to Steady the cake tin when removing 4 


Try usin 
9 4 thread inst 
ead of a knife when a cake is tob 
e cut while it is hot. 


3/4, cornfla 
1 Thsp, sugar 


Combine 


|| Slip out 


ophane js 
‘tap fora 


vember to 
9 lemon 
mon and 


45 from # 
mold for 


(m 
ng \n 


oti , 


DESSERTS 


MIN At DESSERT 
Rita Ost 


crust: 


11/2¢ graham cracker crumbs 1/2 stick melted butter or 
margarine 


Place 1/2 of crust mixture in 9 x 13 ; 
Whip 1 pint cream and add: x 2 inch cake pan. 


4c mini-marshmallows 1 bag baby mints 

Pour into crust and put remaining crust mixt 

Refrigerate 12 hours to melt mints. saiieiiler 

MARSHMALLOW REFRIGERATOR DISH 
Mrs. Adolph (Dorene) Rueb 

1 can crushed pineapple 

16 double square graham crackers 


W2ic. milk 
1c. cream, whipped 6 Tbsp. butter 


14 Oz. marshmallows 


Melt marshmallows and milk in a double boiler or microwave. 
Cool and fold in whipped cream and well drained pineapple. Mix 
melted butter with crushed graham crackers. Put 1/2 graham 
crackers in cake pan. Spoon on marshmallow mixture and top with 
remaining crumbs. Chill. 
LEMON - FREEZE Mavis Erlenbusch 
3/4 c. cornflake crumbs 1/4 c. butter, melted 
2 Tbsp. sugar 
Combine well (reserve 4 tablespoons). Press into an 8-inch pan. 
2 eggs separated 1/3 c. lemon juice 
1 can condensed milk 3 Tbsp. sugar 
Beat egg yolks until lemon colored. Add milk and lemon. Beat 
egg whites stiff and add sugar. Fold into lemon m1x- Pour onto crust. 
Sprinkle with reserved crumbs. Freeze- 


Serves 8. 
Violet Bendewald 


4-LAYER DESSERT 


1/2 sticks margarine 
1 Tei (Cont.) 


1 1/2 c. flour 
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2 pkgs. instant pudding (any fl 


. heese 
1 large Pk&: cream © 
TGs powdered sugar 3c. milk 


2c. Cool Whip (large carton) 


arine and press into a 13 x 9 inch pan 
Lhe Bak 
e 


npletely- 
ed sugar and Cool Whip with mi 
1xer 


m cheeses 
ed crust; set in refrigerator. 
silk and pour over cream cheese layer 
g Cool Whip. Let stand in refrigerator 


or nuts. 


and marg 
25°3 cool col 
powder 


Beat flour 


20 minutes at 
Mix crea 


and pour over cool 
Mix pudding with n 

Cover with remainin 
Can be topped with toasted coconut 


STRA WBERRY DELIGHT 


aw berry gelatin 


Irene Zimme a 


ace (=Up 
2 Tbsp. butter 
2 Tbsp. flour 


1 egg 
1c. strawberries and juice 


1 c. cream, whipped 


1 large pkg. str 
2c. hot water 
1 c. miniature marshmallows 


2 large bananas, diced 
1 large can fruit cocktail, 


drained 


Dissolve gelatin in hot water, add marshmallows, bananas, f 
» Truit 


cocktail and 7-Up. 
d let set until firm. Melt butter in pan, add {] 
, Our, 


Pour into mold an 
egg, strawberries and juice. Bring to boil, stirring constantly. C 
- Cool; 


add whipped cream. Spr d i 
a pread on top of congealed mixture. Chill until 
Rita R. Heupel 


STRAWBERRY DESSERT 
Jamestown, N.D. 


Crust: 


3 Tbsp. sugar 
se aes 3/4 c. melted butt 
crushed pretzels (8 1/2 oz. pkg.) re 


Mix togeth at intoa x 
nch pan ake for minutes a 


Filling: 


1/2 c. powdered 
su 
1 (8 oz.) carton cated é 1 (8 oz.) pkg. cream ch 
ped topping 2c. miniature maa a 
mallows 


Cream the ch 
mix together, eese. Add powdered 
r. Fold in marshmallows. a pens ee ee 
aked layer. 


Topping: 


1 (6 o2.) 
.) pkg. strawbe ; 
“Y gelatin ‘1 (10 oz.) pkg. frozen strawberries» | 


ral Sad 
/2 c. boiling water 
thawed 
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peo. 


Le, flour 
i Thsp. powdered § 


Mix well, pre 


Filling, 


wl “ SUgay 
e Volks, beat 


‘flow 


7 By, 
- 


nutes at | 


Dissolve staan in hot water. Stir and 
chill until slightly thickened. Spread over crete hos Strawberries; 
m cheese 1 ‘ 
gANANA_SPLIT DESSERT pba 
Elsie Bert 
1/4 Ce crushed graham crackers 5 Tbsp. butt sch 
, er, melted 


1 
d nut 
1/2 chopped nuts 5 Tbsp. sugar 


Mix above ingredients and make 

a crust i ‘ 
slice 3S 4 bananas on the crust. Spread Ae ms 9 x 13 inch pan. 
neopolitan ice cream over bananas. Spoon 1 i 6 ae of softened 
perry ice cream topping over ice cream, ounce) jar straw- 


Drizzle 1/2 cup or more Hershey's chocolate syrup over t 
er topping. 


Freeze- 
To serve, top each piece with Cool Whip and a che 
1Ty. 


APPLE CRISP 
Darlene Glaesman 

4c. tart apples, sliced 

2/3 c- brown sugar 

1/2 c. flour 

1/2 c. oatmeal 


3/4 tsp. cinnamon 
3/4 tsp. nutmeg 
1/3 c. butter, softened 


Heat the oven at 375°. Grease square 8 x 8 x 2 inch pan 
Place apple slices in pan. Mix remaining ingredients ieocouenie 
sprinkle over apples. Bake 30 minutes or until apples are oe and 
topping is golden brown. Serve warm and if desired with light cream 
or ice cream. 


RHUBARB DELIGHT Hulda Meidinger 
Seattle, Wa. 
1 c. flour 1/2 c. margarine 


3 Tbsp. powdered sugar 
Mix well, press into 9 x 9 inch pan. Bake at 350° for 10 minutes. 
Filling: 


pinch of salt 
23°C. rhubarb 
1/2 c. cream 


1 1/4 c. sugar 
3 egg yolks, beaten until thick 
2 Tbsp. flour 


Cook over a double boiler until thick. Cool, pu 
egg whites. 
3 Tbsp. sugar 1 tsp. cream of tartar 


Bake at 350° until brown. 
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t in crust. Beat the 


Marion Ge; 
NUTTY PEACH CRISP ss 
; with 1/2 c. butter or margarine, me 
1 (29 oz.) can diced peaches ee aie 
1 c. chopped pecans or nuts 


lteg 


_ : 
1 ok, butter pecan Car = 
i dients in order listed, in un- 
325°. Layer ingre 
Heat oven ee (9 x 13 inches). Bake 55 - 60 minutes. 
greased aoaaee least 15 minutes before serving. Serve with ice 
Let stan 
am or whipped cream. 


IES ON A CLOUD 


CHERRY BERR 


Meringue Shell: 


cre 
Janet Rott 


6 egg whites 1 3/4 c. sugar 
1/2 tsp. cream of tartar 


Filling: 

1 tsp. vanilla 

2 c. whipping cream 

2 c. miniature marshmallows 


2 (3 oz.) pkgs. softened cream 
cheese 
1 c. sugar 


Topping: 
1 can cherry pie filling 2c. sliced fresh strawberries 
1 tsp. lemon juice 


Shell: Preheat oven to 275°. Beat egg whites and cream of 
tartar until foamy. Beat in sugar, 1 tablespoon at a time. Continue 
beating until stiff and glossy. Do not underbeat. Spread in greased 
9 x 13 inch pan, building up the sides. Bake 1 hour. Leave shell in 
oven overnight. 

Filling: Blend cream cheese with sugar and vanilla. Beat 
cream until stiff and fold into cream cheese mixture. Add marsh- 
mallows. Spread this mixture over the meringue shell. Chill at least 
12 hours. 

_,_ Topping: Mix and pour over filling shortly before serving. Trim 
with whipped cream. 

Yields 12 - 15 servings, 


| CHERRY DESSERT Orlina (Dockter) Wiest 
it 11/2 acs Sacramento, Ca. 
i! j . ushed ah 

| | crackers aan 1/4 c. sugar 


1/4 c. melted butter 


Mix and pat into pan, Bake 8 - 10 minutes at 350°. 
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2 eggs 


h 1 (8 Ooze 
ar 
| Yay 1/2 © sug 1 tsp. vanilla 
th onto baked crust and b 
ig oho ady-mixed _ ake 15 minutes at o 
: | add @ eee i ed’ cherry pie mix and beth 325". When cool, 
: nipped gerate. Serve with 
Yt R a spBERRY DANISH DESSERT 
Mt tn Kersti Oja Kringlie 
1 crushed graham 3 Thépy bro Memory of Kersti Oja 
crackers 4 Tbs wn sugar 
p- melted butter 
Mix together and pat into 8 x 12 inch pan 
Mix well: ‘ 
hiladelphia 
1 (8 oz.) Pkg: i P 3 Tbsp. powdered su 
ar 
cream cheeses softened il ee cream, pees 
0 Spread over cracker mixture. 
Ws Mix 1 package raspberry currant Junket 
Danish Dessert ; 
filling Bndeied/ 2 cups cold water. Cook in double boiler aaa d 
clear: Add 1 - 2, boxes frozen raspberries to hot pudding. Stir Bee : 
careful not to break berries. When cool, pour over cheese mixture ‘i 
Ties ‘Tet set in refrigerator overnight. ; 
— cocoNuT CRUMBLE veuai Glee 
m of | 
rang | 1 c. butter 1 c. brown sugar 
/ontinue | 
2c. flour 2c. coconut, flaked 
sreased 
hell in Mix as for pie, brown in oven, stirring to keep crumbly. Mixture 
is done when lightly browned. 
at Cook 2 packages of vanilla pudding according to the directions. 
narsh- Put 1/2 of crumbles in pans then vanilla pudding. Whip 2 cups cream, 
at least add envelope of Knox gelatine and put this on top of pudding. Cover 
with remaining crumbles. Prepare in 9 x 13 inch pan 
BANANA CREAM DESSERT Mrs. Leonard Baumann 
Crust: 
. st ; 
r) | Mix: 
ntos 
1/3 c, butter 3/4 c. flour 
| Put i i ¢ 350° for 15 minutes. Cool. 
. 7 Dut into 7 x 10 inch pan. Bake 4 
(Cont-) 
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Heat 34 marshmallows in 1/2 cu 


melted. Cool. 
Add 1 cup whipped cr 


h 1/2 cu cold milk. : : 
Crush 1 1/2 cups graham crackers and mx wih eae melted 
butter. Line a 9 xX 12 inch pan with the cracker crumbs 
crumbs for the top- 

mixture over crackers, 


f marshmallows and cream 
eberry pie mix over this, put remaining cream mixture 


eam or 1 package of Dream Whip whipped 


wit 


margarine or 
saving a few 
Put half o 


Spread 1 can blu 

on top and sprinkle remaining crumbs on top. Keep cool in refrigerator 
BLUEBERRY COBBLER Gladys Wahl 

1 c. fresh or frozen blueberries 1 Tbsp. sugar 

2 Tbsp. sugar 1 Tbsp. cooking oil 

1 tsp. cornstarch 1 Tbsp. water 

1/4 c. flour 1/2 tsp. vanilla 

1/2 tsp. baking powder 1/4 tsp. finely shredded orange peel 
1 egg yolk 1 stiffly beaten egg white 


ote fresh or thawed frozen berries; drain. 
ish, combine 2 tablespoons sugar sant 
ele Oars Sita p gar and cornstarch. Stir in 

2 be stir baking powder and flour; set aside. 
oil, canbe seb ing bowl, beat egg yolk, the 1 tablespoon sugar, the 
evens ee a ea orange peel on high speed about 5 minutes or until 
smooth. Gently Paine Add flour mixture; beat just until batter is 
dish, pour over them 2a sea egg white. Put blueberries in baking 
minutes or until done. € uncovered in 350° oven for 18 - 20 

Serve warm with ice cream. 


LAYERED BLUE 
BERRY DELIGHT 
Juliann Walker 


- 


1 (3 1/2 oz.) pkg. instant th 
awed 
2c. milk 


a { 
small pkg. banana insta ght! 
4 oz. pkg: cream chees® 1/2 cb milk 7 Pudding : i i 
1/2 c. powdered Suse? ul i Way 
4 1/2 oz. Cool Whip . he Pb 
-eam cheese and powdered sugar, os) MY 
Cream the : ol WhiD: spread in crust. Slice a awe of th | J, r 4 
fold in 1/2 CUP gectian ‘c, Mix the pudding with the milk, spread ova 4 Ms F 
bananas on last mixture- on the rest of the Cool Whip. Chill and crys i ’ 


BLUEBERRY DELIGHT 
p milk until marshmallows are } f 


14 whole graham 
crackers 1c. frozen non-dairy whipped topping 


Vanilla pudding 
1 (21 oz.) can blueberry pie filling” 


the bananas, then spread 
Ida Goehr; f f 
f 


Spread on crust. 
Arrange on crust 


aa 


Taleries 


sugar, the 
ninutes of wt! 


i] batter 8 
in baking 


18 - 29 
ke 
pp Wo 


nipP 
1fi06 
se” 


ad roo 


Line a 9-inch square baking 
nl when needed for fit. Prevare nuda ala 
tions; let stand 5 minutes, Blend ding ac 


d 1/2 of the pudding mi 
of crackers Pdlowed marly atop the cracke 
ing crackers and Beaten pudding mixt Top with another 
Chill 4-6 hours, Serve cone With ple’ fillinetce 
: rve topped with additional Shenae 
al whipped 


yer of crackers 


cordin 
whe & to pack 
pped topping into pudding 


direc breaking 
sprea 
er 


Makes 9 servings. 


FRUIT PIZZA 
bh re iwi 

Olivia Guthmiller 
crust? and Marilyn Boyle 


Cream: 


1/2 ¢ oleo 
3/4 Ce sugar 


Mix with: 


Voce els 1/8 tsp. salt 
1/2 tsp. soda 


Bake in well-oiled pizza pan at 400° for 12 minutes. Cool 
Mix: , : 


1 (8 oz.) pkg. cream cheese 2 Tbsp. fruit juice (pineapple 
1/2 c. sugar or other) 


Spread on crust. 
Arrange on crust: 


peaches 


bananas 
grapes, etc. 


strawberries 
pineapple 


Glaze: 


11/2 c. fruit juice 2 Tbsp. cornstarch 
Cook until thick, cool and spread over fruit. 
LEMON Milvi Oja Vanderslice 
= Newport Beach, Ca. 
1 (14 1/2 oz.) can evaporated 1/3 c. lemon juice 
milk 1c. sugar 

1 pkg. lemon jello (small) 21/2 c. vanilla W 
3/4 c. boiling water (1 box) 


afers crushed 


(Cont.) 
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until cold. Dissolve jello in hot water, aa 
Combine lemon juice and sugar. Whip partja) Se 
y. Add juice and sugar mixture to ‘eli 
til well ip chilled milk in clean large bowl 

: ice mixture. Whip until well ble 


£9 x 13 inch pan with 1/2 the crumbs. Pour jello ‘aa 
crumbs. Top with remaining crumbs. Chill, d 


Emma Jenner 


PISTACHIO DELIGHT 


For 9 x 13 inch pan: 


Crust: 


1/2 c. walnuts 


1/2 c. flour 
1/2 c. butter 


Mix together and press into pan. Bake 15 minutes at 350°. Cogj, : inst 
First Layer: bere fudee : 
8 oz. cream cheese 1 c. powdered sugar | ot’ 
1 c. Cool Whip court Lay 
Cream together and spread on crust. Cool Whip 
Second Layer: First Layer Mix 
| stor pie crust.) Bak 
2 pkgs. instant pistachio 3c. milk ironed. Cool. 
pudding Second Layer: B 
’ Cool Whip. Spread ov 
Mix together with beater until thick. Spread on first layer. eG ainnes, unt 
Third Layer: . l Third Layer: Wt 
Te, (You can subs 
Spread the remaining Cool Whip (f Or 1 hox 
; ; . | e 
ee aaiaiceee eee p (from 9 ounce container) on top | desired) ac 
CHOCOLA | pig th Layers 
CHOCOLATE NUT CRUNCH | renin Shoppe 
Francine Rutschke | Bing, tt Pped | 
2c. vanilla wafer crumbs (or Zeeland, N.D- Can be 
a re 1 1/2 - 2 oz. squares unsweetened = Rup 
rer chopped walnuts chocolate, melted Re 
1 c. confectioners sugar 3 stiffly beaten egg whites | he te 
7 3 well-beaten egg yolks 1/2 c. butter | age) Ce 
1/2 tsp. vanilla a %. ck 


f Combine cru 
an with half of San, By and nuts. Line bottom of a 9-inch square P4% 
fi mixture. Thoroughly cream butter and sugar. Aad 
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1 on first layer. 


er) on top 


ce contain 


Add chocolate and vanilla. Mix wel] 
e . 


lks- 
egs Yo. 
nites Spread over crumb mi Fold\in ot 
ege : : ixture, T , stiffly beat 
Chill in Saal overnight. Cut in ah 2h remaining ceecentias 
creams Cool Whip or just plain. Each square and serve with whipped 
maraschino cherry for color. may be topped with a 
pROWN VELVET DESSERT 
Millie Schrenk 
Dallas, Or. 


first Layer’ 


Ce flour Vite Ce 
1 stick margarine /2 c. chopped pecans 


Second Layer: 


. cream chees i 
g e 1 c. Cool Whip or Dream Whip 


g oz. pk 
dered sugar 


1c. pow 


Third Layer: 


2 (3 oz.) PKgs+ instant 3 c. cold milk 
chocolate fudge pudding 


Fourth Layer: 


Cool Whip Pecans, chopped 
Mix and pat all ingredients in a 9 x 13 inch pan. (Mix 


First Layer: 
t 350° for 15 - 20 minutes until very lightly 


as for pie crust.) Bake a 
browned. Cool. 

Second Layer: Beat together cream cheese, powdered sugar and 
Cool Whip. Spread over cooled crust. Refrigerate for a short time, 
about 45 minutes, until slightly set. 

Third Layer: Whip pudding well with cold milk. Spread over second 
layer. (You can substitute butterscotch or vanilla for the chocolate 
pudding, or 1 box each chocolate and vanilla. Or, substitute any flavor 
pudding desired.) 

Fourth Layer: Top with another | 
with a few chopped pecans. Refrigera 
serving. It can be made the day before se 


£ Cool Whip. Sprinkle 
ours before 
frigerator. 


ayer oO 
te dessert several h 
rving and kept in re 


FRUIT TRIFLE Marvel Haas 
1 pkg: vanilla instant pudding 
1/2 pkg: whipped topping m1x 
1/4 c. chopped walnuts 


1 pkg. Betty Crocker white 
angel food cake mix 


1 can crushed pineapple in : ; 
juice, drained 6 maraschino cherries with stems 
1 can mandarin orange segments, drained 
(Cont.) 
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: ae 
id eee 


; kage. Cut cak 
as directed on pac e Vert; 

as Sad half for future use, tear other half into «a 

ree all 


segments. Prepare pudding andl 

for pudding except use skim mithe 
i 1 pudding j; : 
jeces, fruit mixture and p ng in 2- 

f cake P © topping mix as directed on Package 

yim milk ver pudding. Sprinkle with walnuts 

e skim : pie hours. an 

ith cherries: ae shel terol 7 

8 vings ~ 260 calories ~ low choles ; 

ser 


and orange 


SERT Mrs. B. F. (Beada) Hej 
CHOCOLATE ECLAIR_DES eitzmann 
3 c. milk 


. s 
1 box graham Snape 1 pt. heav cream, whipped or 


; instant 
2 (3 3/4 oz.) boxes insti 1 (9 oz.) frozen whi 
French vanilla pudding mix whipped topping 


Topping or Filling: 

3 Tbsp. milk 

1 tsp. vanilla 

2 Tbsp. corn syrup 

1 1/2 c. confectioners sugar 


3 oz. unsweetened baking 
chocolate or 2 02. liquid 
chocolate 

3 Tbsp. butter 


Line bottom of 9 x 13 inch baking dish with whole graham crackers 
Beat pudding mix and milk until smooth. Fold in whipped cream, 
Spread half of pudding mix over graham crackers. Place another layer 
of graham crackers over pudding. Top with remaining pudding. Cover 
with layer of crackers. 

Topping: Melt chocolate and butter over low heat (no need to melt 
chocolate if liquid type is used). Beat remaining ingredients into 
chocolate until smooth. Frost top layer. Chill 24 hours before serving. 


BLUSHING BETTY Helen Nitschke 


4 c. rhubarb 1c. flour 
1 1/3 c. sugar 1 1/2 i 
tsp. bak 
1/3 c. seedless raisins nes ae owe 
d Tbsp. butter 1/3x¢ mile 
He . 
Bg 1/2 tsp. vanilla 


5 eas somghe cut inl inchpieces and mix with | cup sugar. 
grease baie dish and add raisins, now cream butter and 1/3 
peas ne Sift together flour, baking powder: salt. 
and bak 0 the creamed mixture; add vanilla. | 
ake in 350° oven for 1 hour. Serve with ice cread 3 


cup sugar and egg; 
Add alternately w 
Spread over fruit 
or whipped cream 


© Need to mel 
nts into 
efore Serving 


n Nitschke 


sy 


BEET ICE CREAM TOPPING 


6 1/2 c beet juice 
6 Ce sugar 


Mrs, Wayne (Elsie) Lacher 


fate Zeela 
02.) pkg. raspberry fells a 


Boil 20 minutes, then add 2 packages + 
“Kages ras 


nutes more. Put in jars and seal. Ma pberry Kool-Aid. Boil 


10 mi 

snd Kool-Aid for a change. Do not double Jeeta pat strawberry jello 
icE_CREAM_ TOPPING oe 

% eda Hummel 
ee 1/2 c, cream, milk or water* | 


2 Tb 
*] like cream. she ede 
Boil hard for a few minutes, then tur 
Sarto. Behe chatiacvolyour taste. n down heat and cook slowly 
You can add 1/2 cup dark syrup. 


DORENE AND ADOLPH'S FAVORITE HOT FUDGE SAUCE 
Mrs. Adolph (Dorene) Rueb 
1 1/2 c. sifted powdered sugar 


1 stick butter or margarine 
1 tsp. vanilla extract 


1 (6 0.) pkg: chocolate chips 
1 (13 oz.) can evaporated milk 


Melt butter and chocolate chips over low heat. Stir in milk and 


Bring to a boil while stirring. 


powdered sugar. 
stirring constantly. Remove 


Simmer until thickened, 3 — 5 minutes, 
anilla. The sauce thickens as it cools. 


from heat and add v 
Serve warm over cake or ice cream. 


Makes 2 cups. 
Frieda Hummel 


ICE CREAM 

7c. milk 1/8 tsp. salt 
8 eggs, beaten 4 tsp. vanilla 
3c. sugar 6 c. cream 


2 Tbsp. flour or cornstarch 


flour and salt (add slowly). 


ugar, 
Cool. Add vanilla and 


Heat milk, add beaten eggs, § 
h mixer. 


Cook until a little thick. Beat wit 
cream, put in freezer. 
Makes 5 quarts. 


SOFT - SERVE ICE CREAM Sandra Miller 
3 pt. half & half cream 1 tsp. salt ff 
3 pt. whipping cream 1 Tbsp. vanilla 
2c. sugar 
. Do not 


; is dissolved 
f & half until sugar (Cont.) 


Heat sugar and 2 pints hal 
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Add rest of the ingredients. Freeze according to directig 
Ns 


boil. Cool. cass 
ice cream ma . : : 
= anise about 1 gallon; stays soft fore Jong tine hye regular 


deep freeze- 


HOMEMADE VANILLA_ICE CREAM Mrs. Adolph (Dorene) Rue, 
1 pkg. vanilla instant pudding 
pie — 1 tsp. vanilla extract 
c. sug 


djents and add 2 - 3 cups of cream and enough 


milk to the fill line mark on your ice cream freezer. 
Variation: If you want chocolate ice cream, add 1 box chocolate 


instant pudding instead of vanilla and I have also used diebetic sugar 


in place of regular sugar. Very good. 


Mix the first 4 ingre 


SIMPLE VANILLA ICE CREAM Gladys Wahi 


4 tsp. vanilla 
4c. milk 
6 c. cream, beaten 


6 eggs, beaten 
2 c. sugar 
1/2 tsp. salt 


Combine the first 5 ingredients in order given; beat. Last, 
combine with cream. Freeze. 
Makes 1 gallon. 


CINNAMON ICE CREAM Gladys Wahl 


1 Tbsp. unflavored gelatine 3 eggs 

21/4 c. milk 3 c. cream 

Be c. sugar 1/2 of 3 3/4 oz. pkg. vanilla instant 
/2 tsp. salt pudding or 1/4 c. 


1 tsp. vanilla 


Slowly melt 1/3 cup cinnamon (red ho i i 
t) candy with k. 
Soften gelatine in 1/4 cup cold milk. 7 i 
Hind oe 3/4 cup milk and stir into gelatine mixture until dissolved, 
a hy oe fetteas salt tN until dissolved. Add remaining 1/2 
. eggs at high speed for 5 mi i 
titxture, vanilla/and eélatine inure minutes. Add cream, pudding 
Freeze. Makes 1/2 gallon. 


PEANUT BUSTER BARS Cheryl Klipfel 


Crush 1] : 
into 9 x 13 eas eit Sou Mix with 1/4 cup melted butter and pat 
cup crumbs for topping). 


Put 1/2 gallon vanilla j 
ey anilla ice cream on top of the layer of Oreos. 


dys Wah] 
illa instant 


cup milk. 
issolveds 


ng 1/2 
ly pudding 


god pe 


re” 


: roasted peanuts 
l ie caramel ice cream topping 


1J 


1 medium bowl 


reserved Oreo of Cool Whip 


crumbs 
Freeze- 


= CREAM DESSERT 


IC 


ec 


Darlene mM, Bollinger 
Lehr, N.D. 
P 


chy peanut butter 1/2. c. white Kars 
u 
Mix with 3 cups Rice Krispies. Pat into a ]j 
Freeze 10 - 15 minutes (or ] 

inch pans Onger), Put 1/2 

a cream (vanilla or any flavor) Over the frozen el iene 

crushed peanuts on top (press in a little). Return +5 ‘regal tome le 

eee top each portion piece with car eer 

topping and ared cherry (for good looks). ame 

Very tasty and a good summer time dessert. 


ghtly greased 9 x 13 


CREAM PUFFS Jean Pfeifle 
1 Ce boiling water lc. flour 
1/2 ¢ shortening 4 eggs 


Add water to shortening, bring to a boil and stir in flour all at once. 
Remove from heat and cool for about 5 minutes. Add eggs one at a 
time, beating well after each egg. Drop by teaspoon on greased muffin 
pan. Bake 1/2 hour at 400°. Reduce heat to 350° and bake 10 more 
minutes. Fill with whipped cream or pudding and serve. 


MILLIONAIRE DESSERT Mrs. J. F. Schneider 
ee 


First Layer: 


Prepare 1 Jiffy cake mix (without frosting). Mix according to 
directions and bake in a 9 x 13 inch pan about 15 minutes at 350°. 


Second Layer: 


1 (3 3/4 oz.) pkg. instant vanilla 


pudding 2c. milk 


Mix all together and put this mixture on top of baked cake. 


Third Layer: 


1 (15 - 20 oz.) can crushed 3 - 4 bananas, sliced 


Pineapple, drained 


Fourth Layer: 
(Cont.) 


9 oz. carton Cool Whip 


1 (8 oz.) pkg. softened cream cheese 


Fifth Layer: 
1 c. nuts 


1 c. coconut fri ‘ 
y well for several days in the retrigerator, 
ps ver 


RED BLUEBERRY DELIGHT 


Kee ue 

ina Huber 
Luscious LAYE Minot, N.p, 
1 c. Cool Whip 


14 whole graham crackers 1 can blueberry pie filling 


1 pkg. vanilla instant pudding 
‘ breaking crackers if 

: a with whole crackers, 

Line 9 a ara pudding as on package. Let stand 5 minutes, then 

eRe Whip Spread 1/2 pudding mixture over crackers, Add 

blend in Coo . kers, top with remaining mixture and then remaj 


f crac 
eee oacad pie filling over top layer of crackers. Chill 3 hours, 


then serve. 


LEMON FAIRY DESSERT Martha Beveri dee 
LEMON fain? __—— 


Cook: 


3 egg yolks 


juice of 1 large lemon 
1/4 tsp. salt 


3/4 c. sugar 


When thick, beat 3 egg whites until very stiff and fold into 
mixture. When cool, add 1 cup (before whipping) whipped cream. Cover 
bottom of 9 x 13 inch pan with a generous layer of crushed vanilla 
wafers. Pour lemon mixture into pan and cover with another layer of 
cookie crumbs. Refrigerate 24 hours before serving. 
QUICK CHEESECAKE Marilyn Boyle 
Papillion, Ne. 
Line 7 x 11 inch pan with graham cracker crust. 

Cream together: 


8 oz. soft cream cheese 1/4 c. sugar 


Make up 1 package lemon jello (regular). Add 1/2 cup drained, 
crushed pineapple. 
Make up 2 envelopes Dream Whip. 
mixture and pour into crust. 
to serve, 


Add to cheese and jello 
Chill until very firm. Cut into squares 


NO - BAKE CHERRY CHEESECAKE 


aS) Wanda Meidinger 
1 (8 oz.) pkg. sof Fredonia, N.D. 
pg 8- softened cream 1/3 c. lemon juice 


1 tsp. vanilla 


1 can sweetened condensed milk 1 can cherry pie filling 
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ning 


Heat 2/3 cup m™ 
Cool, Grate 11/2 


hed graham cracker 
crus 1/4 ¢, melted bu 


ae bs : tte 
crum 1 Tbsp. sugar Yr or Margarine 


Combine ingredients for crust and pat ij 
at in 9-inch pie 
2 plate. 


erate- h m 
cream cheese until fluffy, add 
» condensed mi jui 
a. Beat until smooth. Pour on prepared anatana sor with: 
op with 


qd vanill 
Refrigerate for at least 2 hours before serv} 
ni . s erving. 


pie filling: 
GERATOR CHEESECAKE 
REFRI Mrs. Oscar J. Bertsch 
ham crackers 1/4 c. melted 
: butter 
: ar 
1 Tbsp- sug 1 (3 oz.) pkg. lemon jello 
2 1/2 Tbsp. lemon juice 
1 tsp. vanilla 


Crush crackers. Mix cracker crumbs, butter an 
mixing bowl. Press 3/4 of the mixture vent 13 inch 
olve jello in boiling water; add lemon juice. Chill until ace 
arge bowl, cream the cheese; add 1 cup sugar and vanilla 
plend well. Add jello to cheese mixture, beat well. 

In a separate bowl, beat stiff evaporated milk which has been well 
chilled. Add the gelatin mixture; blend. Pour over crumbs; sprinkle 
remaining crumbs over mixture. Chill and serve. 


sugar ina 
ane Diss 
Inal 


Janet Dalke 


MARSHMALLOW DESSERT 


point. Add 30 marshmallows to melt. 
olate. Whip 1 cup cream. Add 
kers and mix with 2 1/2 teaspoons 
r mixture. Pour in creamed 
Put in cold 


Heat 2/3 cup milk to boiling 
Cool. Grate 1 1/2 squares baking choc 
to first mixture. Crush 13 graham crac 
melted butter. Line pan with 1/2 of cracke 
mixture, then add the other half of crackers on top. 
place to set, then slice in squares and serve. 
PUMPKIN PIE DESSERT June Buchholz 


1 pkg. (less 1 c.) yellow cake 2 eggs 
DOK milk 


mix 
1/2 c. melted butter 1/4 c. melted butter 
| egg 1 c. reserved cake mix 
3c. canned pumpkin 1/4 c. sugar 
2 1/2 tsp. pumpkin pie spice 1 tsp. cinnamon 
1/2 c. brown sugar 
(less 1 cup) with 1/2 


Grease 13 x 9 inch pan. Combine cake mix 


cup butter and 1 egg; press into pan. 


23% 


(Cont.) 


k ang 


Sprinkle over filling. soa 
. a e 


; : ugar, 2 eggs, 2/3.¢ F 

: kin spices brown up mil 

Combine Eee weet smooth. Pour over crust (mix 1 cy 
cinnamon). 


Ved 


LATE PUDDING 


Cc 
t 
NED CHOCO 
OLD FASHIO Rosemary Henke David, Bismarc 
3 Tbsp. cocoa k, N.p, 


cornstarch dash salt 
1/4 c. cold milk 


2 Tbsp- 
5 Tbsp. sugar 

1 tsp- vanilla 
11/2 c- skim milk 


Blend together cornstarch, cocoa, sugar, salt, vanilla and 
iim milk which has been brought to boiling Dota 
In 


milk. Stir into s kiwi 
double boiler. Cook until thick and smooth. 


CRANBERRY PUDDING Helen Frisch 


Sift: 
1 c. sugar 2 tsp. baking powder 
2 c. flour 1 c. milk 


Add 2 cups whole fresh cranberries. 
Grease and flour 9 x 9 inch pan. Bake at 350° about 25 minut 
es, 


Test with toothpick. 


Hard Sauce: 


a 
scl ake it will use 1/2 cup but! 
izercellent dish to take to @ 


1 c. sugar 1 
Wiles wUttet /2 c. cream or evaporated milk 


Boil slight] 
ghtly and serve hot over cake. Can add 1/4 cup rum. CNEL APPLE. PUDDING 
CHERRY PUDDING D | [ee 
CHERRY PUDDING DESSERT 
Ps Arllys Schock Git 
1 c. sugar Memory of Mrs. E. W. Schock ‘gether into bowls 
he ét-Guy ae c. shortening We 
tsp. salt ©88 | 
i 1/2 c. chopped nuts ; tsp. soda ica 
can drained sour cherries Ning 
: DOWdey 


Cream shorteni 
ening and sugar, add egg and mix well. Add cherries, 


. then mix in dry i 
{ : ingredients, : 
| | in moderate oven (350°), Add nuts if desired, Bake 25 - 30 minules — a 


Sauce: 
Se arr) 


1/4 Cc. hot a 
1 Tbsp, Sores Siti) cheneat es a nC 
Starch another 1/2 c. cherries ae ; \ 


| bi > aN 
Hf 238 3 Ah, 


AS 
iy 
‘b 
fj 
as 
ae 
Xb Few drops of red food colorin 
age Es 8» Cooku 
: cea ndividual s ntil thi 
Ne pudding es adi quares. Pour sauce over on sina nn Cut 
| a ‘ wi i 
‘iy sat serves 12. Nisei tate 
ATE PUDDING 
cHOCOL 
Frieda Hummel 
Boil 4 cups milk. 
ni) sift together: 
ea 
‘ling dy 0 3 or more Tbsp. flour or 1 1/2 c. sugar 
Poin, ® cornstarch 2/3 c. cocoa 
dd to boiled milk and cook i i 
Bele, A until thick. Cool and put in pie shell. 
NOODLE PUDDING’ Esther Ebl 
ey 
: 1 Ib medium noodles 1 Ib. cottage cheese 
1c sugar 1/2 tsp. cinnamon 


1/2 tsp. salt 
ples such 4 beaten eggs 
1c. butter or margarine, melted 


1/2 ce raisins 
1 (20 oz.) can pre ap 
as Wilderness 


les in 5 quarts salted water, drain well. Add sugar, 


Cook nood 
cottage cheese, cinnamon, salt and beaten eggs. 


raisins, pie apples, 
Add melted butter, blending well. 
Spread mixture into greased baking dish, bake at 37 5° for 45 


minutes or until browned. 
Iuse a 9 x 13 inch cake pan for this unusual but tasty dish, next 


or | 
ated milk time I make it will use 1/2 cup butter rather than 1 cup. 
An excellent dish to take to a pot luck. 


u 
t 25 Minutes, 


Estella Neu 


cup rum. CARAMEL APPLE PUDDING 


\rllys Schock Sift together into bowl: 


3, W. Schock 


3/4 c. flour 1 tsp. cinnamon 
1/2 c. sugar 1/4 tsp. salt 
1 tsp. baking powder 


eres 
che 11 ‘ 
Ada *" tes | /2.c. coarsely chopped apples 1/2 c. nuts 
inl - 4 3 
5 - 30 /2c. milk 


Spread in greased pan. 
Mix: 


ili water 
3/4 ce boiling Cont.) 


3/4 c. brown sugar 
1/4 c. margarine 
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Sti 


minutes 10 


ine is 
r until margarine 


350° oven. 


RUIT PUDDING 


FRUIT PUDDING 
Butter bottom oo 
sprinkle 1 cup sugar © 


Mix: 


2 eggs, beaten 
1/2°6. butter 


1 c. sugar 


3/4 c. milk 


Mix well. 


30 minutes. 


sNOW ON THE MOUNTAIN 
sNOW ON THE MOUNTAIN 


Pour over rhubarb. 


melted. Pour over batter in pan, Bake 50 


Mavis Erlenbusch, 


£9 x 13 inch pan. Cover with diced rhubarh, 
is r rhubarb. 


1 tsp. vanilla 

1/4 tsp. salt 

3 tsp. baking powder 
TAC nloUr 


Bake in moderate oven for about 


Agnes Thurn 


Beat 4 eggs, adding 1 cup sugar gradually. Beat until creamy, 


1/2 tsp. salt 


1/2 c. flour 


1 Tbsp. baking powder 


Fold sifted dry ingredients into eggs. Fold in: 


1 c. chopped dates 


Bake in 9 x 9 inch pan at 350° for 35 - 40 minutes. 
made the day before. After cooling, 
9x 13inch pan. Beat 1 
and 1 teaspoon vanilla. 
of sliced bananas and 1 lar 
Top with remaining cream 


1/2 c, firmly packed brown sugar 


1/2 c. peanut butter 


1/4 c, butter 
softened 


Filling: 


softened 


or margarine, 


cream cheese, 


4c. peanut butter 
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1 c. chopped nuts 


Alvina Ulrich 


1 c. flour 
1c. (6 oz. pkg.) semi-sweet 
chocolate pieces 


1 tsp. vanilla 


2 eggs re 
1 c. whipping cream, whipped 2” 


Sweetened 


Cool. May be 
break cake into pieces. Spread in 
pint whipping cream with 2 tablespoo 


ns sugar 
Spread half of this over cake. 


Arrange layer 
ge Can mandarin oranges (drained) over cream. 
and sprinkle with 1/2 cup coconut. Refrigerate. 


PEANUT BUTTER DESSERT 
Eh VESSERT 


0 
(15 025) PRE Oreo co 
crushed 


Mix and pat into 1 
wit vanilla ice cream ¢ 
wlted Spanish peanuts, 


o1, May be 
, Spread in 
ons sugar 
ge layer 


) over creat. 9 
. Refrigeraite 


a Ulrich 


et 


d 
4a 
pe 


small mixer bowl, cream brow 
sosit Het and fluffy. Add flour, blend heen Peanut but 
set aside half/of crumb mixture for topping si 
Prepare filling. Pour over crum}h tse . 
drizzle over filling. Gently cut ae e in pan. 
served crumbs. Press in slightly, ren to 
eezer 15 minutes before serving, ezea 


Melt chocol 

: t 
marble, Sprinkle . 
t least 2 hours. 


jeceSs 
with re 
from fr 


swiss_TREATS 
swiss_TREATS 


Remove 


pe Boyle 


1 1/4 ce sugar 1/2 c. chopped pecadl 
yA eggs: beaten 1/2 Cc. flaked coconut a walnuts 


1 tsp- vanilla 1 (6 0z.)pkg. chocolat 
21/2 ¢. sifted flour 1/2 c. maraschino ¢hamiiem 
1 1/2 tsp- baking powder s 


Cream butter and sugar. Blend in eggs and vanilla. 
Combine flour, salt and baking powder and stir into creamed 
mixture. Add nuts, cherries, coconut and chips. Spread dough in 
eased 16 x 1l inch pan. Dough is stiff. Bake at 375° for 20 minutes. 
Cool and cut into bars. 


BUSTER BAR DESSERT Diann (Jenner) Meier 
aS So . 

Bismarck, N.D. 
1 (15 oz.) pkg. Oreo cookies, 1/4 c. margarine, melted 


crushed 


Mix and pat into 13 x 9 inch pan. Carefully spoon 1/2 gallon of 
soft vanilla ice cream over the crumb mixture. Sprinkle with 1 pound 
salted Spanish peanuts. Place in freezer while preparing topping. 


Topping: 


1/2 c. margarine 


2c. powdered sugar 1 (13 oz.) can evaporated milk 


2/3 c. chocolate chips 
ea, : . Cool, 
Heat until chips melt, bring to boil, simmer 1 Een > 
then pour over dessert. Freeze until firm. Soften 
refrigerator before serving. 
Serves 12 - 15. 
Katie Rath 


DESSERT 


Crust: 
1/2 c. sugar 


2c graham cracker crumbs 
5 Tbsp. butter 


(Cont.) 
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put in pans chill. 


Filling: 


Mix: . 
2c. mi 
2 pkgs vanilla instant 


pudding 
d 1 quart ice cream. Beat until smooth, put into crust ang 
Add lq i I 
: shen it COOIs- ; 
chill. Put on topping © n strawberries and 2 tablespoons 


Topping: Heat 2 boxes froze 


cornstarch. 
Eloise (Fisch 
Greek Pastry) er) Ke 
BAKLAVA (Greek Bloomington, rr 


1 Ib. melted butter 1/2 lb. strudel leaves (filo sheets) 


Nut Mixture: 

5 pieces zwieback toast 
1 tsp. cinnamon 

1/4 tsp. ground cloves 


2 Ibs. finely chopped walnuts 
or mixed nuts 
1/2 c. white sugar 


Syrup: 
juice from 1/2 lemon 


2c. white sugar 
1 cinnamon stick 


1 c. water 
1/4 c. honey 


Syrup: Boil 10 - 15 minutes and cool. 
Cut package of filo leaves in half (use other half another time). 


Butter 13 x 9 inch pan generously. Alternate 4 - 5 filo sheets with melted 
butter. Sprinkle nut mixture over, continue layering leaves with nut 
mixture, using 1 - 2 sheets between layers and ending with 5 sheets of 
filo leaves for top. Always brush each sheet with melted butter. Cut 
into diamond shaped pieces. Place pan on foil or cookie sheet and bake 
in slow oven at 300° for about 1 hour. Pour cool syrup over hot Baklava. 
CHOCOLATE DESSERT DIP Gail Kiumb 
5 (1 oz. :_ 

sx)equressemieneet  1/4\c mi 

, coarsely chopped _ assorted fruit dippers 


1/2 of 14 oz. can (abou 
2 t 2/3 c.) $ bes 
sweetened condensed milk assorted cookies or cake cu 


Ina ; 
<o an de Rite melt the chocolate over low heat, stirring 
regular milk, stir nae sweetened condensed milk until smooth. 
To serve, spear Pee ishen Transfer chocolate dip to serving 
dip in chocolate M ed dippers with toothpicks or bamboo skewers 

- Makes about ao 3 cups chocolate dip. 
42 


pow! 


2c. powdered suga 


Cream the ch 
e 
‘ogether, Fold in : 


@ROZEN DESSERT 
(Qo a 


Olga (Spitzer) Holmes 


Leota, Ks. 


Rice Chex, crushed 1 small pkg. toasted slivered 
re 


2 1/2 Ce 


by hand almonds 
ty 1c coconut 1c. brown sugar 
Mix all together. Add 1 stick melt P 
; Tig ie inuhalfiend put half-of the mi cle margarine and mix. Divide 
&b) q ned cream (any flavor) ov ixture in large pan. Spread 1/2 
Ry gallon ice er mixture, spread rest of mix ont 
“Oy, eeZe- ; n Op. 
iy peewee? acorewoemimakes a nice party desserts 
) TRAWBERRY M 
wing FROZEN STRAWBERRY MOUSSE Eloise (Fischer Kelle 
: : oomi 
(fil, ni 16 oz. pkg- frozen strawberries, 16 large erax‘otinaal fs ae Mn. 
Sety thawed 
| Melt this together until marshmallows are dissolved. Add 1 table- 
Oast spoon lemon juice and cool. Fold in 1 cup whipping cream and freeze. 
Set out 1/2 hour before serving. 
STRAWBERRY DESSERT Se - 
Crust: 
n 3 Tbsp. sugar 3/4 c. melted butter 
2 c. crushed pretzels (8 1/2 oz. pkg.) 
Mix together; pat into a 9 x 13 inch pan and bake for 10 minutes 
at 350°. 
nother time), 4 Filling: 
heets with melt: 7 
ves with nut 1/2 c. powdered sugar 1 (8 oz.) pkg. cream cheese 
ith 5 sheets 1 (8 oz.) carton whipped topping 2 c. miniature marshmallows 
t f 
jputter Cl aM fo 
sheet and bake Cream the cheese. Add powdered sugar and whipped topping; mix 
yer hot Baklat together. Fold in marshmallows. Spread over baked layer. 
4 
Gal a Topping: 
1 (6 oz.) pkg. strawberry gelatin 1 (10 oz.) pkg. frozen strawberries, 
21/2 c. boiling water thawed 
‘ | ‘ } : wberries} 
‘ ke cube? Dissolve gelatin in hot water. Stir and cool. nae ; 
ca | chill until slightly thickened. Spread over bam ; ipegemnte 
Note: Delicious - a very light dessert and no 
a!) 
alt 
,e8 j be 
“0 i98 Me 
5 “o" nM 
0 ri 


mae Ehley 


CHOCOLATE ECLAIR DESSERT 
8 oz. Cool Whip 


1 box graham crackers Heri 
2 small pkgs: instant Fre 
vanilla pudding 


nch 


OA an and place 1 layer of graham 
Grease a 13 * ites cups milk. Blend for 2 minutes isa 
of pudding mixture on top of graham ange 
in Cool sien or" d 1 more layer of pudding mixture, p ers, 
Soa ees layer of graham crackers. Refrigerate for 2 hours, Op 
wi 


ares baking chocolate 4 Tbsp. butter 


2 squ 
Melt together and add: 


2 tsp. Karo syrup 2 tsp. vanilla 


: io? Dp LE 
Stir in 1 1/2 cups powdered sugar. Add milk, if needed. Frost A ; 700 
store in refrigerator for 24 hours. ww , a 


| ppiné 
QUICK RICE PUDDING Helen Nitschke 1 "™eetened © 
W 1 
jc Brand ™ 
2 1/2 c. milk 1 (3 1/8 oz.) pkg. vanilla pudding & pagle ‘esn008 ) 


1/2 c. 5-Minute Rice pie filling (not instant) iyice of ‘iC 
1 (16 oz.) can fruit cocktail, drained geaLemon J 
Beat whip cre 


Bring milk and rice to a boil ina medium size saucepan over 
Bees heat. Whisk or briskly stir in pudding mix, stirring constantly, to beat until stiff, 
ook 1 minute or until thickened. Remove from heat. Cover and let and sugar’. Mix wé 
stand 5 minutes until rice is tender. Fold in most of the fruit cocktail, | place in the botto 
reserving some for garnish, spoon pudding into 6 dessert bowls. Top over this, Repeat 
reserved fruit and chill until set, about 1 1/2 hours. itha f | 
Makes 6 servings. ee aLey. nuts a 
serving, 
JIFFY CAKE DESSERT 
i Lou Ella B 
mes Ore OWN BETTY 
con ; 
oe é #s ainer Cool Whip c. chopped pecans Peel 31 
lppetiewiistsicaie mie : pace phe. vane instante . Mix: arge 
1 (8 oz.) pkg. cream cheese g crushed drained pineap 
Mt © Spay 
Bake cake mi : 8 
inch pan. Cream a eee to package directions in a greased 9 * 13 ‘sp, Ate 
cake. Drain pineap i: a cream cheese, milk and pudding. Pour aes ; 
Cool Whip. Sprinkle with prinkle over pudding mixture. Spread om Mix, 
refrigerate, pecans. Prepare 8 hours before serving 4” M4 
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pu ppl NG 
i 
Mabel Pleifle 


Ah 
Na f 
Mn % 2 applen cut inte amall pieces 2 eggs 
bh, if) 2 ce m ] C. fupar 
ty un 4 Ge pread crumbs 4 
a RH Oy 
Q ‘ | ) \ 
; Q Ug No Beat enema aedeate wi bread crumbs and a 
Oy, ly hy puttered casse ae prinkle with cinnamon, PB m Pye Pour into 
tia? 35 minutes, until set. 7ake at 350° for about 
GEL FOOD _DESSERT : 
¥ food (I Carroll (Spitzer) Decker 
mall angel foo wroken i os 
oe into 9 x 13 inch pan) ae Of.) pkg. instant vanilla puddin 
z.) container sour cream 1 an cherry or blueberry pla’ filli ; 
1 (8 0% (9 oz.) container Cool Whip ing 
prepare pudding mix as directed and add s 
’ | cake in pane Spread filling over top. Cover dopreglipen Pour over 
deg, refrigerate: Also good over graham cracker pped topping and 
R ; crust. Best if made 6 
TOs ies hours ahead of time. e6-8 
| OOD LEMON D 
ele Nitschy., ANGEL © ESSER’ Jolene Weisser 
aie Grand Forks, N.D. 
nil] 1 pt. whipping cream 8 oz. cream cheese er 
a puddin 1 can sweetened condensed 1/4 c. sugar 
stant) Bk Eagle Brand milk coconut 
juice of 2 lemons or 2 Tbsp. nuts 
ReaLemon juice 1 loaf angel food cake 
epan ov ; 
ing a er Beat whip cream until thick, add Eagle Brand milk, continue 
Cov nstantly, to beat until stiff. Add lemon juice (room temperature), cream cheese 
; er and let and sugar. Mix well. Take 1/2 of cake, break into small pieces and 
ruit cocktail, place in the bottom of a9 x 13 inch cake pan. Pour 1/2 of cream mixture 
bowls, Top over this. Repeat with other half of cake and cream mixture. Top 
with a few nuts and a little coconut. Refrigerate overnight before 
serving. 
ou Ella Opp BROWN BETTY Leona Neu 
Peel 3 large baking apples and slice. 
| Mix: 
n . 
tant Po 
qined Pf 1/2 c, sugar 1/4 tsp. cinnamon 
1/8 tsp. nutmeg 1c. bread crumbs 
x 13 . 
5e Mix: 
g joe, | 1/4c, water 1/2 tsp. lemon juice 
putter and water: 


les, aaa and 1 tablespoo? aes 


Alternate layers of apP 


rer W ,e I Ss Bz 45 minut Sa 350° or \ P 
' eS BI umt ~ de ake ) e t , 
Yel ve W th ha d sauc 1 Sa e oO er 


Vanilla Sauce: 


Mi XxX. 
] & Le suga _ tz ch 


fire and add: 


1/8 tsp. nutmeg 


2 Tbsp. butter 
<P 1/8 tsp. salt 


1 tsp. vanilla 


Lemon Sauce: 


Follow vanilla sauce recipe. Substitute 1 1/2 tablespoons lemo 
juice for vanilla. i 


Caramel Sauce: 
Cook in heavy pan until golden brown: 
1 c. sugar 1 Tbsp. butter 


Add 1 cup boiling water, cook until sugar is dissolved. | 
Mix: 


1 Tbsp. cornstarch 3 Tbsp. cold water 


Add to sugar, cook until thick. Add 1 teaspoon vanilla. 
Hard Sauce: 


Cream: 


1/3 c. butter 


1 c. powdered sugar } tsp. vanilla 


Write your extra recipes here: 
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CANDY 
JELLY 

JAM and 
PRESERVES 


AVOIRDUPOIS 


1 pound = 16 ounces : 
hundredweight 100 pounds 

‘on 20 hundredweight 2000 pounds 

1 long ton = 2240 pounds 


EQUIVALENT VALUES 


1 square mile = 640 acres 102,400 


square rods * 
1 square mile 27.878.400 square 


Inches Feet Yards Rods Furlongs Miles 
36 = 3 1 
198 = 16.5 « 5.5 1 

7.920 = 660 220 = 40 1 


63.360 = 5280 1760 = 320 8 = | 


3.097.600 square yards 


feet = 4.014.489.6000 square inches 


WEIGHTS ano MEASURES 


SS 


— =’ <6 os os os << ot 


APOTHECARIES 


scrupple 20 grains 


dram « 3 acruples 

ounce « 8 drams 

pound = 12 ounces 
METRIC 

centigram 10 milligrams 

decigram 10 centigrams 

gram «= 10 decigrams 


dekagram 10 grams 

hektogram 10 dekagrams 
kilogram 10 hektograms 

metric ton 1000 kilograms 
kilogram © 2.20 pounds 

pound avoirdupois = 0.45 kilogram 


Ce eee eee a a a 


(English Units) 
LINEAR MEASURE 


1 foot = 12 inches 
1 yard = 3 feet 
1 rod = 5% yards = 16% feet 
1 mile = 320 rods = 1760 yards = 5280 feet 
1 nautical mile = 6080 feet 
1 knot = 1 nautical mile per hour 
1 furlong = % mile = 660 feet = 220 yards 
1 league = 3 miles = 24 furlongs 
1 fathom = 2 yards = 6 feet 
1 chain = 100 links = 22 yards 
1 link = 7.92 inches 
1 hand = 4 inches 
1 span = 9 inches 


SQUARE MEASURE 


1 square foot = 144 square inches 

1 sq yard = 9sq feet 

1 sq rod = 30% sq. yards = 272% sq. inches 
1 acre = 160 sq rods = 43560 sq. feet 

1 sq. mile = 640 acres = 102400 sq. rods 

1 sq. rod = 625 square links 

1 sq. chain = 16 square rods 
1 acre = 10 square chains 


CUBIC MEASURE 


1 cubic foot = 1728 cubic inches 
1 cubic yard = 27 cubic feet 

1 register ton (shipping measure) = 100 cu. feet 
1 US shipping ton = 40 cubic feet 

1 cord — 128 cubic feet 

1 perch = 24% cubic feet 

1 cubic yard = 27 cu. feet = 46656 cu. inches 
1 US liquid gallon = 4 quarts = 231 cu. inches 


1 imperial gallon = 1.20 U.S. gals. = 0.16 cu. ft. 


1 board foot = 144 cubic inches 


DRY MEASURE 

2 pints = 1 quart 

8 quarts = 1 peck 

4 pecks = 1 bushel 

1 bushel = 4 pecks 
32 quarts = 64 pints 
U.S. bushel = 2,150.42 cubic inches 
British bushel - 2,218.19 Cubic inches 


Sey Ss Se ay ee 


ee ee ee 


atts 


1 
1 


(Metric Units) 
LINEAR MEASURE 

centimeter = 10 millimeters 
decimeter = 10 centimeters 
meter = 10 decimeters 
dekameter = 10 meters 
hektometer = 10 dekameters 
kilometer = 10 hektometers 
inch = 2.54 centimeters 
meter = 39.37 inches 
yard - 0.914 meter 
mile = 1609 meters = 1.61 kilometers 


SQUARE MEASURE 
square centimeter - 100 square millimeters 
square decimeter = 100 square centimeters 
sq. meter = 100 sq. decimeters = 1 centar 
ar = 100 centars 
hektar = 100 ars 
square kilometer = 100 hektars 
square centimeter - 0.15 square inch 
Square meter = 1.20 square yards 
square kilometer = 0.39 square mile 
hektar = 2.47 acres 
square inch ~ 6.45 square centimeters 
square yard = 0.84 square millimeter 
square mile = 2.59 square kilometers 
acre = 0.40 hektar 


CUBIC MEASURE 
cubic centimeter = 1000 cubic millimeters 
cubic decimeter = 1000 cubic centimeters 
cubic meter = 100 cubic decimeters 
cubic yard = 0.76 cubic meter 
cubic meter = 1,31 cubic yards 
liter = 1.06 U.S liquid quarts 
hektoliter = 100 liters = 

26.42 US. liquid gallons 

U.S. liquid quart = 0.94 liter 
U.S. liquid gallon = 3.76 liters 


de sugar 
1/2 tsp, vanilla 


| Thsp. butter 


Boil sugar, ch 
soft ball stage, Aj 
Spread in butterec 


CANDY, JELLY, JAM AND PRESERVE 
S 


Myrtle Quaschnick 
Aberdeen, S.D. 
ilk in saucepan. 


place contents of 1 (13 oun 
plac ce) can evaporated m 
1/2 stick putter or margarine 3 c. sugar 
Bring to full rolling boil. Boil for 5 mi 
mi irri 
syrup should form a soft ball when tested = a oun area Sater OS) 
Remove from heat and fold in 2 packages of chonolate chive saaananll 
an i 
pint 


of marshmallow creme. Add chopped nuts, i i 
pans cool and place in refrigerator. By Af desired. FOS aa 


's FUDGE 
SEE > — Mrs. Curly Maier 


eae sugar 2G. DUts 
1 large can milk 1/2 lb. butter or margarine 


3 (6 oz.) PKES- chocolate chips 2 tsp. vanilla 
1 (3 oz.) jar marshmallow creme 


Mix milk and sugar; boil 10 minutes. Put all other ingredients in 


a large bowl and pour boiled mixture over it. Stir until all are melted. 


Pour in buttered pan. 
Makes 5 pounds. 


lina DOUBLE FUDGE Laura Guthmiller 
ee St. Louis Park, Mn. 
2 c. sugar 2/3 c. cream or 2/3 ¢. milk 
1/2 tsp. vanilla 2 squares unsweetened chocolate 
1 Tbsp. butter 


milk or cream together until it reaches the 


Boil sugar, chocolate, 
ool. Add vanilla. Beat until creamy- 


soft ball stage. Add butter and c 
Spread in buttered pan to cool. 


1/2 c. milk or cream 


2c. brown sugar 
1 tsp. vanilla 


1 tsp. butter 

1c. walnut meats 

i] it reaches the soft ball stage- 
t until creamy, then 
ares. 


cream unt 
Add vanilla and bea 
When cool, cut in squ 


Boil sugar and milk or 
Add butter and nuts. Cool. 
pour on top of fudge already in pan. 


Edna Eszlingey 


FUDGE 

1 1/2 squares chocolate 
2 c. white sugar pinch of salt 
1/Z.c. margarine or butter 1 tsp. vanilla 


1/2 c. sweet milk 1/2 c. walnuts 


1/4 c. white syrup 

pan except vanilla and nuts, Brj 

ix he ingredients 1 pa ing 

Mix all 7 a soil for 1 minute. Remove from heat and beat with 

to rolling pocaigs * 10 minutes. Add vanilla when you take from Stove, 
eet na diak before you pour into buttered 9 x 9 inch pan or drop by 

nuts | ) 


spoon on baking sheet- 


M Gross 
FUDGE mek 
4 Tbsp. cocoa (or a little more) 
4c. sugar 1 tsp. vanilla 


1 c. white syrup 
2c. cream 


Combine first 4 ingredients. 
Beat until thick and cool. 


FUDGE Vera Glur 
1/3 c. syrup (white) 

1 Tbsp. butter 

1 tsp. vanilla 


1 1/2 c. sugar 
1 square chocolate 
1/2 c. cream 


Combine and bring to soft ball stage. Do not stir while cooking, 
Let cool slightly and beat until stiff. Turn into a buttered square pan. 
Double the recipe using a 9 x 13 inch pan. 


VELVEETA CHEESE FUDGE Loretta Becker 


1 lb. Velveeta cheese 1 lb. margarine or butter 


rp cheese and margarine in microwave on low. 


1 tsp. vanilla 
oo 4 lbs. powdered sugar 
Stir until mixture is 5 

mooth 
added as desired. Spoon or 
recipe makes a large quanti 


- Nuts or flaked coconuts may be 
pour and spread into cookie pan. This 
ty of delicious fudge. 


Boil to a soft ball stage. Add Vanilla 


41/2 c+ SUB 

| (12 02.) can Cat 
evaporated ™: 

Jb, butter (not 1 


Boil milk an 
Sica and chocx 
watil it starts to 
Add the walnuts 


~ s oo 


RpowNn AND WHITE FUDGE 


——————— 
@ Ida M,. Kramer 


. white sugar 
ery large CW : the 
nn, Bo. Aah + Sweet cream 
1/2 TbSP> white syrup — oF butt 
, P of butter size of eggs 


pall in cold water. Add vanilla ind Wart Boil until it forms 
ter, 


soft 
Pour in puttered pan 15 1/4 x 10 1/4 x 3/4 inch Beat until creamy. 
white Part: 
. white sugar 
3 very large c- W ug 1 Tbsp. vanilla 
1 1/2 TOSP> white syrup 1 lump butter size of egg 


1 1/2 ¢ sweet cream 


Mix and cook the same as the dark mix ; 
ntti Nor the dark mixture. Allow dark part to cook faster t 
the white part. It will set quickly, but must not be allowed re t - 
pefore white part 1s poured on. It will not run together but ) coe 
ether. It is very good. ut will cut 


out tog’ 
I add 1 cup of walnuts to the brown part. 


FANNY FARMER FUDGE Mrs. James (Joy) Goering 


3 tsp. vanilla 

3 (6 oz.) pkgs. semi-sweet chocolate 
chips 

2 c. chopped walnuts 


41/2 c- sugar 
1 (12 oz.) can Carnation 


evaporated milk 
1 Ib. butter (not margarine) 


Boil milk and sugar 15 minutes in a double boiler. Add butter, 
vanilla and chocolate chips. Beat a long time with an electric mixer 
until it starts to hold shape. Keep beating. (It can't be overbeaten.) 
Add the walnuts. Pour into a greased jelly roll pan. 


FANNY FARMER FUDGE Jeannette Sorge 
Aberdeen, S.D. 


41/2 c. sugar 1 (12 oz.) can Carnation milk 


a boil and boil for 8 minutes. Remove from 


Bring the above to 
d butter. Stir constantly 


the heat and add 1 pound of refrigerate 
while the butter is melting. 
Add: 


2c. nuts 
2 tsp- vanilla 


6 0z. milk chocolate chips 
12 oz. semi-sweet chips 


(Cont.) 


ed, add the vanilla and beat os 
s well beaten into the inition 
e on waxed paper S 


i y It 
After the chips have me 2 al 
mixer until smooth and butter 


add the nuts and finish beating. Plac 


it has firmed. 
Cut pelt want Fanny Farmer Mint Fudge, add 1/4 ~ 1/2 tea 


concentrate and do not include the nuts in the recipe. 


and ref ; en 
Viger 
ate 


SPoon Mint 


MOUNDS CANDY BARS Mrs. Oscar (Alma) : 
Bertse 


1/4 c. mashed potatoes, 
no milk, butter or cream 
1/2 tsp. salt 


1 3/4 c. powdered sugar 
1 1/2 c. flaked coconut 
1/2 tsp. vanilla 


Mix and form into balls. Chill, then cover with chocolate ¢ 
andy 


coating. 


NEVER FAIL DIVINITY Hulda S. Chath 


Cook to hard ball stage: 


3 c. sugar (white) 3/4 c. water (roo 
: : m tem 
3/4 c. syrup (white) red or green food color aaigaee 
’ 


if desireg 


Beat 2 egg whites until light. Blend i 
jello (cherry or lime) until Bie peaks oa ee i SomeeS Ss y butte 
wharr 7 over egg white and jello, beating all helena ieceeae In a heavy s-qua 
x 9 inch greased pan. (Optional 1/2 cup chopped Re oe our ES galt and stir well. 
PEANUT BUTTER CUPS Seta 
| Lisa Lehr 45°), The mixture | 
Filling: from the heat, stir in 
| _ catinto squares with 
Mix and refrigerate: Makes 2.1/4 pou 
Usveetened 
a peanut butter 2 Th — 
Cc. powdered sugar sp. butter <ARAMETS 
p 8 3 tsp. vanilla oo 
Oating: 
: Teflon op § 
1 1/2 lbs. cho : 
. colate almon ly 
dbark 11/2c, peanut butter egg te sug 


Melt in doub i 
roll into a ball, ie ey 
Paper cups, Add b 
of chocolate, enou 


ler : 

e 1/2 bee Eset Use 1/3 teaspoon filling, 

all of fillin on chocolate coating in bottom of petite 

gh to coy 8 and top with another 1/2 - 3/4 teaspoo 
er the peanut butter filling. 


CHOCOLATE 
ATE DROP CANDY (Mi 
crowave) Anna Kost — 


1 (1 
i : ee Pkg. almond bark 
-) pkg, Chocolate chips 


1 (12 oz.) pkg. peanut butter chips 
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gilline site 


0 © 
i4 té 


on 
asp? 


elt in microwave all three ingredj 
oe ly 6 minutes). Add 1 foe ano ce 
ap any mix thoroughly. Drop by Avian 


rh: thoroughly (takes 
‘d shelled peanuts (12 


ONS On 
waxed Paper and let 


ximate 


osANuT BUTTER CO’ 

; Anna Bender 
Ce melted margarine rie 
2/3 c powdered sugar 11/2 \ crushed grat 

c. crushed graham crackers 


Mix all together (I use my hand) and 

don't bake). press into a 9 x 13 inch cake 

Melt chocolate chips (12 ounce bag) over h 

Melia the pan. Cool slightly and cut into aquares before firm: 
irm, 


n ( 


mixt : 
t completely chill before removing from ; 
- They are really good. pan. Keep in refrigerator. 
CARAMELS Olga (Fischer) Macy 
Anderson 
1 ce butter dash of salt 3 = 
2 1/4 c. brown sugar, packed 1 (14 oz.) can sweetened condensed 
milk 


1c. white corn syrup 
1 tsp. vanilla 


Generously butter a 9 x 9 x 2 inch pan and set aside. 

In a heavy 3-quart saucepan, melt the butter, add the sugar 
and salt and stir well. Stir in the syrup and gradually add the condensed 
milk, stirring constantly. Cook over medium heat until firm ball stage 
(245°). The mixture should boil gently over the entire surface. Remove 
from the heat, stir in the vanilla and pour into buttered pan. When cool, 
cut into squares with a wet knife and wrap each piece in waxed paper. 

Makes 2 1/4 pounds. (To make chocolate caramels add 2 squares 
unsweetened cut up chocolate with the milk.) 
CARAMELS Janice Schnabel 


In Teflon or Silverstone 4-quart Dutch oven, mix: 


1 1/3 c. white sugar 1 1/3 c. dark Karo syrup 
2 heaping Tbsp. cocoa 2/3 c. heavy sweet cream 
Add 2/3 cup heavy sweet 
to 210 - 220°. Add 2/3 cup heavy 


ionally, 


ove, add 1 teaspoon Vv 
cut into | inch squares an 


Cook, stirring constantly, 
cream, cook, stirring occasionally, 
sweet cream, cook, stirring occas 
_ _ Remove from st 
inch buttered cake pan. Cool, 
Saran Wrap. 


ur into 9 x 12 
d wrap with 
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Chery} 
Rj 
ELS Homes & Gardens, Decen Pfg) 
UTTER CARAM ee oe 1 c. light corn syrup ber 1924 
B 2 c. light cream 


1 c. butter ed brown sugar 1/2 - 1 c. chopped Walnuts 


t Dutch oven. In it melt but 
vy o-quart ~~ ey eieds er, 
Butter sides of Setieruntil combined. Stir in light Corn sy» ‘ Ada 
ugar and salt; § eam, stirring constantly, Coo, and oe 
brown s 


dd cr irm-ball stage (2450) _ Stir 
Gradually a' dy reaches firm-ba Be (245°) 
ie vein heat until can 


‘ , abo Ne 
Remove from heat. Place syrup in cake p ut yr 
. Rem J 


1; cut i 0 Which 
45 - 60 minutes d lined with nuts. Cool; cut in Squares, Ai 98 
been buttered an ds of caramels. 10 st? 4? ) 
sae Makes about 2 poun 10 i ee d 
HT CARAMELS Arly Mae (Haas) Schn, 3 5 
HOMEMADE _LIG Ellendale, N.D e e sud? 
1/8 tsp. salt : co? idee 
2 c. sugar 2c. cream set ae st 
1 1/2 c. corn syrup ak 2 tsp. vanilla op" es uf 
3/4 c. evaporated m1 1/2 c. broken walnuts a” 43/4 c 
cas aa 
ix together the sy jdd ter for 
des of a heavy saucepan, mix togeth Bar, symp, | MT te for 9 
ait ee, Bring to a boiling point, stirring Constantly, -2frigek® 4 glvah } 
ete lly add remaining cream and milk. Cook to 238°, Add butter ase the 5 
i eee 248°. Remove from stove and add vanilla and nuts, Pour gurch 
ini a buttered 9 x 13 inch pan. When cool, cut and wrap. Keep in 1 PUFF ( 
refrigerator. May also be frozen. wHEA! *———— 
: = or 0 
PEANUTS (Like Boston Baked Bean Candy) Eloise Fischer Kelle 1/3 c. butter 
Bloomington, Mn, — «(W2e, syrup 
1 c. cold water 1 c. white sugar lc, brown sugar 
Mix together. Put 1 cup shelled unroasted peanuts with mixture Melt butter, 
into a frying pan; 


cook until water has disappeared. Stir often. Add for 5 minutes, th 
1/2 teaspoon baking powder, Take off heat, mix well. Pour out on Pan and press do: 
table and let cool, Enjoy! 


RICE KRISPIE BALLS 
—— TE BALLS 


DeLoris Rudolph 
! can Eagle Brand milk 1 (16 oz.) large marshmallows 
fi l (14 0z.) Kraft Caramels 1 box Rice Krispies 
i 1 stick margarine or butter 


set tie bon itt Buttery adaéMaclestes caycae microwaves 
in pan Pe hot, .- marshmallows in mixture and use fork and 
© Krispies, Roll into balls. Place on buttered pam 
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piGADEIROS (A Brazilian Choc olate Cand 
: y 


‘loine Fiacher Kelle 


Fi 
. - ef 
is | bap. hut ter loomington, Mn. 


‘Ae he 
/) 
4 ke Vig 'b, AF, Coot. over low heat until thie hone , ‘ 
e./) a \; dure into small baile. Roll baile in a ‘ool. Butter hands and 
JR ” n emall paper £ andy cu iNCOlate + ake é roll 
%," kes about 2d ae lecorationa, 
y hi Makes ozen. Muito Bom (Portugues 
ae word for "ver - 
7 ” Bl -~ od 
ary na 2 c Suge 1 tap. vanilla eomneree, 
%, | { ¢ water 7 Mn. 
-» gg whites 


1 3/4 & sesame paste/oil j 
| C. pistachic 
(Tahini brand) > nuts, shelled (optional) 


stage. 
the egg whites until stiff and fold into the sesame-vani : 
Conn a yng well, Add 3/4 cup of the sugar-water. Fold in viotacklon, tf i aa 
Add = i Add remaining sugar-water syrup. Pour into a loaf pan cot a 
yu refrigerate for 3 days before eating. Store in refriger as er and 
This Halvah is not exactly the same in textivetabi valkad as that 


purchased in the store, but it is reasonably close. 


WHEAT PUFF CANDY SQUARES Esther Walz 


bCher 
ae | 1/3 c. butter or margarine 2 Tbsp. cocoa 
p+ On, 1/2 c. syrup 1 tsp. vanilla 
1 c. brown sugar 


a. Bring to a boil 


Melt butter, add syrup, sugar, cocoa and vanill 
Mix well. Put into 


for 5 minutes, then pour over 10 cups wheat puffs. 
pan and press down. Cut in squares. 


ith mixture 
yften, Add 


ur out on 
Marcella Ulrich 


PEANUT BRITTLE (Microwave) 


1 c. sugar 
1/8 tsp. salt 
1 tsp. vanilla 


ig Rudolph 
lc. raw peanuts 


1/2 c. white syrup 
4 
sallow 1 tsp. butter or margarine 
1 tsp. baking soda 
Stir together peanuts, sugar, SyruP and salt in 1 1/2-quart 
: ‘os sl ag fe 7 - 8 minutes on high, 


yer 
crow! dro? casserole, Place in microwave oven. Cook StF 
ork and stirring well after 4 minutes. Add butter and vanilla to SyPUP ae 
well, Return to oven to cook 1 ~ 2, minutes longer 0 high. Add ing 
Pour mixture onto lightly 


od y - 


Cool 1/2 - 1 hour. 
‘ perciaets Makes about 1 pound. 
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greased cookie sheet. 
pieces and store in airtight co 


Mrs. Caroline Mejg; 
Fredonia, new 


1 pkg. caramel candy 


tter 


ndensed milk 


toothpick in sauce. Roll in Rice 


oconuts. Place on Waxed p 
aper 


a mall 
arsh 4 peanuts or c 


salte 


Anna Bender 


ffin wax 1 bag small marshmallows 
1/4 bar para hocolate chips 1 c. nuts or aS Many as you want 


2 (12 oz.) bags © 
her. Take off the fire. Add Marsh 


s and wax toget : 
Pour in a 9 x 13 inch pan (greaseq 


t the chip 
oe then add nuts. 


mallows carefully, 


ith butter). ; 
a Note: You can use 1 bag real chips an 


d 1 bag flavored chips, 


Glenna Rothfusz 


BRICKLE BARK (Microwave) 


1 lb. white chocolate, broken 3/4 c. almonds, slivered 
in pieces 3/4 c. butter brickle chips 
e white chocolate in 3-quart baking dish (13 x 9 inch glass 
nutes on medium high, stirring once. Stir : 
Pour onto waxed paper and spread into ad in butt 
(eep in refrigeratc 


Plac 
pan). Microwave 5 - 6 mi 
in brickle chips and almonds. 
thin layer. Allow to cool. Break into pieces. 


About 1 pound candy. . 
POPCORN : 
PEANUT BRITTLE (Microwave) Edna Eszlinger a 
a 5 kh 
4 sugar 1c. raw peanuts | jaa 
/2 c. white syrup 1/8 tsp. salt al 


Cook ingredients 8 minut : Melt b 
Take out and add: pe a , Net penn’ 


1 Tbsp. ol | | UCR 
sahil 1 level tsp. soda Save | 
ef p c 


1 tsp. vanilla 
Stir well and q Pop 3 
break into pieces, put into greased cookie sheet. Let set 1 hour, theh M War 


PEANUT C a 
~~ SXUSTERS (Microwave) Vonnie Dolling® 
Mobridges S-D>_ 


Melt at medium high in microwave: 
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2 Ibs. white almond bark 


. k Mix in 1 (16 ounce) jar dry ro 
6, SO) . : asted pe 
@ Me ay waxed paper. Cool. anuts. Drop by spoonful onto 
Mare ity CHOCOLATE _CRUNCHIES 
*q p ——— Ella (Baumann) Spitzer 
A Ye 1 c. semi-sweet chocolate 2/3 ¢ Yakima, Wa. 
Nha chips le, butters peanut brittle 
Qa XY erscotch flavored or 
ny Noy. & peanut butter baking chips 
as Combine chips in 1-quart gla : 
| You high (100%) until melted and oe apa cup. Microwave on 
he, nt Stir in peanut brittle. Drop onto waxed a Med ot rile 
h ba, tae " Makes about 36 pieces. Papers cool until firm. 
D (, ah 
Brea, vt 
Seq ROCKY ROAD CANDY 
"Or _———— |S Wilm 
eq chj a daca 
Ps, Melt together: Lodi, Ca. 
eg 
a Ro : 
thfy, 1 (12 oz.) pkg. Beinissweet 1 (12 oz.) pkg. butterscotch chips 
red chocolate chips 
Chips Then add: 
9 Inch Blass 1 c. peanut butter 1 large pkg. miniature marshmallows 
ONCE, Sti 1 c. chopped walnuts (mix well) 
d Sprea 
d into Spread in buttered 9 x 13 inch cake pan. Cool and cut in squares. 
Keep in refrigerator. 
Restin POPCORN BALLS Pat Meidinger 
na Eszlinger 
1/2 lb. butter or 2 sticks 1 pkg. big marshmallows 
1/2 c. sugar 
Melt butter, first add sugar and the marshmallows. Pour over 
8 quarts popcorn. Form into balls. 
CORN Irene Dewald 
MICROWAVE CARAMEL ae =| Heunel 
Pop 3 quarts popcorn. 
Mix: 
en molasses + dark syrup 
nous th 1c. brown sugar euue chi /4c 
1 é i ae 
[ac margarine 1/2 tsp. salt (optional) 
-agel 
ps8 inutes. Remove and 
a sP Bring to full boil in microwaves Boil 2 m (Cont.) 
: 


1 (12 
©2.) pkg. milk chocolate chips 
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vaaiie well until light in color, 


bag (grocery bag). Pour mixtur 
e Ov 
er 


. Shake bag again. Coo, 


kie sheet. 
o steam Can escape, 


for | minute 
on coo 


1/2 tsp. salt 


gar 
4 qt. popped corn 


1 c. brown su 
1/4 c syrup 


1/2 tsp. baking soda 


s but soda and popcorn ina l1/2~2 
k on full power for 2 minutes. Rem quart 
d stir in soda. Have popped corn in a brown Ove 
n. Close bag and shake. Cook in bag priche 
Shake again and cook for ancien 


ingredient 


Combine all 
], then coo 


dish. Bring to boi 
from microwave an 
ur syrup over cor 
wave for 1 1/2 minutes. 
all or low power microwave, you may need t 

o) 


1 1/2 minutes. 
tes longer. Pour into a large pan to cog] 
ool, 


If you have a sm 
cook another 1-11/2minu 


CRISPY CARAMEL POPCORN Mrs. John Steinwandt 
1 c. sugar 1/2 tsp. salt 
ifs c. butter or margarine 1/2 tsp. vanilla 
/2 c. dark corn syrup 4 qt. popped corn 
Stir together sugar, butter, s 
, syrup, salt and vanilla ina 1 = 

ae Cook over medium heat, stirring constantly until ae a 
soma to a boil. Boil 5 minutes. Remove from heat, pours ie 
Hs 5 tap shee in large shallow pan. Stir to coat wall Bakes aaa 
mixture Satie louninutes, Remove sti : 

* nal. prevent it from sticki ; 
cooling. Store in tightly covered ane togethe aa 


Makes 1 pound. 


RHUBARB FOREVER 
Barbara Goettle 


5 c. rhubarb, finely cut 3 
c. sugar 
Mix su 
gar and rhubarb and let set overnight 


1 (16 oz.) can 
° crushed pi 
well drained Pineapple, 1 (3 oz.) box strawberry or cherry 
jello 


Boil rhubarb 
6 min 
nee ae ‘a Sa sibel pineapple. Let boil another) 
» Store In refrigerator, cammninene a te ee a | 
jam or as a relis 2 


topping for ice cream 
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BEVERAGES and 
MISCELLANEOUS 


ina] I/2-quay 
Until mixture 

UY STUD mixtur 
|. Bake at 250 
in and stir 
r while 


vara Goettle 


AY USE WITH THE METRIC SYSTEM 
EVERYD 


1.06 quarts 


7, 
1 liter 46 peunie i f 
ori ; oe 0.035 ounces 
ack 1 4.23 cups 
Lemon juice 1 liter 0.087 tableaioans “ 
Flour . 1 milliliter 0.203 teaspoons I ib 0 
Sugar 1 milliliter. . #1 paces if 
Salt . 1 liter ‘ : a 
es 
cin 1 centimeter . ra be r 3 
—E 
DISTANC ble wogaelte! yords oh 
m ey 
1 kilometet wos vcs 0.6 mile ; : . 
1 sq. centimeter... . 0.16 sq. inch ) 
AREA 1 oq: mettle 1.2 sq. yards : of 
ilometer...... 0.4 sq. mile tb 
1 sq. kilometer . : 
Lch@ctarerca..t eee 2.5 acres | , 
E O degree Celsius... . 32 degrees Fahrenheit | 
scadgateeal 37 degrees Celsius... 986 degrees Fahrenheit i 
100 degrees Celsius... 212 degrees Fahrenheit This 
U.S. 
METRIC 
G . 
cia Size Size 
ome: 


1 cup = 250 milliliters (ml) 
1/4 cup = 62-1/2 m| 
Hi teaspoon _ ml 
{ 1 tablespoon 15 mi 
H 1 pint = 0.47 liter (1) 
1 squart 0.95) 
1 gallon 3.8 | 
1 liter = 2.1 pint 
1 liter = 1 
1 liter oun 


~ 0.26 gallon 


en 
ahr 

Nhe: 
renner 


hei, 


BEVE 
RAGES AND MISCELLANEOUS 


RED_EYE 
(A very old and traditional recipe.) Phyllis 


/2 ce granulated white sugar vr. 
a fifth of everclear (190 proof) qt. water 
Melt sugar slowly until brown, being careful not to burn it. Add 


other ingredients. 
A newer Variation is: 


a fifth of everclear (190 proof) 1 qt. Mountain Dew 
1 qt. + 1 c. water 1 qt. Hawaiian Punch 


This was commonly served with Keg beer at weddings. 


MAI TAIS Julie Ulrich 
61/2 ¢. unsweetened 3/4 c. fresh lime juice 

pineapple juice 1/3 c. orange flavored liqueur 
4c. dark rum 1/3 c. Amaretto liqueur 


ice cubes Club Soda or seltzer 
fresh pineapple wedge, garnish 

In large pitcher, combine pineapple juice, rum, lime juice and 
liqueurs; stir (can be made ahead). Cover and refrigerate up to 4 hours. 
Before serving, pour into tall ice-filled glasses. Adda splash of 
Club Soda or seltzer. Garnish with pineapple wedge. 


Makes 24 glasses. 


PU Loretta Heyd 
Eu Grand Forks, N.D. 
i ld water 
1 pkg. cherry Kool-Aid 3 qt. co marys 
1-Aid 1 (6 oz.) can frozen orange juic 
pseaprsarperny: 00°" * 1 (6 oz.) can frozen lemon juice 


2 c. sugar 


e before serving this. It is nice to 


Add 1 1/2 quarts of ginger al 
serve at weddings. 


Ardella Gross 
RASPBERRY PUNCH 
1 pkg. raspberry Kool-Aid i pe 
1 qt. water : 


Mix all together and serve. 


a ulie Ulrich 


poTE 


, 1 can crushed pineapple wi 
-1eS> p ew ae 
eae 2-3 sliced bananas ith Uicg 
1 can Awake orange juice 


h juice 
y 2c. ginger ale 


ice ; 
ktail wit 
darin oranges: 


1 large can man 


drained 


e slushy- 


Freeze: Serv 
arts. 


Makes about 4 qu 


RHUBARB SLUSH Esther Walz 
12 c rhubarb, cut up 1 small pkg- raspberry jello or 
9c. water sugar-free 
2 c. sugar 1 (6 oz.) can lemonade 

1 c. liqueur (optional) 


ar 1/2 hour after it comes toa 


Simmer rhubarb, water and sug 
d jello, lemonade and liqueur (if 


full boil. Run through colander. Ad 


desired). 
Freeze: To serves mix 2/3 cup slush, add 7-Up or Squirt. Keep 


in freezer. 


ND LEMON PUNCH Laurel Mehrer 


RHUBARB A 


2 c. unsweetened pineapple juice 


1 small lemon 

6 c. fresh or frozen rhubarb, 1 (.67 oz.) env. low-calorie 
chopped lem i i 

Ficeeee onade soft drink mix 


Remove yellow portion of peel from lemon; cut peel into thin 


slices. 
In a large saucepan, combine rhubarb, water and the lemon peel 


Bri ; a 
cecal gaitr to boiling, reduce heat and simmer 10 minutes, un- 
ate a ees mixture, pressing to remove liquid. Discard 
Goreaand chiller pS lemonade mix to the rhubarb lique 

: ze to serv eam 
soda or ginger ale before setiae asa slush. May acdc a 


RUSSIAN TEA 
Edna Rothfusz 
1 (16 oz.) jar (2 c.) 
Hh 7) +) Tan 
1 c. instant tea 8 1 pkg. presweetened lemonade mix 
3/4 c. sugar 1 tsp. cinnamon 
1 tsp. cloves 


Mix and store i 
e in 
of hot water, a covered container. Use 2 teaspoons to | cuP 
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2c, water 
1c, milk 


Mix all ing 
FROZEN FUZ 


eel into thin 


the lemon peel 
linutes, un- 
quid. Discard 
barb liquid. 
Jemon-lime 


dna Rothfus? 


ix 
lem onade ml 


9! cup 
ons 


COFFEE LIQUEUR 
Eugene Bender 


This formula will und c 
feeling all over. oubtedly put a smile on pag Station, Tx. 


4c. water 
2 1/2 c. sugar 
2 1/2 Cc clear Karo syrup 


al . 
level c. instant coffee (Kava 


instant) - d 
1 qt. vodka ry measure 


Step 1: Boil water, su 
Step 2: Remove Re gar and Karo for 5 minutes. 
om heat and let stand 

Step 3: Add coffee, return to heat nd for 10 minutes. 
strength depends entirely on personal t and bring to a boil. Coffee 
strong.) aste and brand. (Maxim is very 

Step 4: Remove from heat 
depends on personal taste. Be OOO a oe aa 

Step 5: Split vanilla bean inh i 
glass container. mamma Ns ic Fy alo 

Step 6: Pour all ingredients i i 

nto c ; 

20 days. This is the toughest part. ontainer aC onion! Geeie 
' Step 7: After 20 days, open, pour over ice and... sip, sip si 
This recipe produces 1 gallon of Coffee Liqueur. pei 55 
For those who don't want to wait the 20 days, the following 

short-cut recipe will produce a similar product: 
; Dissolve 11 cups water in 7 1/2 cups sugar; boil. Add 6 ounces 
instant coffee. Cool about 2 hours. Add 7 teaspoons vanilla and 1/2 


gallon (1.75 liter) vodka. Drink it! 
QUICK QUENCHER es 


1/2 c. sugar (optional) 


2c. water 
1 (6 oz.) can frozen orange juice 


1c. milk 


Mix all ingredients in a blender and serve. 


FROZEN FUZZY NAVEL Hulda Giedt 


1 1/2 oz. Hiram Walker Jubilee 3 02. orange juice 
3 oz. vanilla ice cream 


Peach Schnapps 


Combine ina blender until smooth. 


Hulda Giedt 


SKIP AND GO NAKED 
1 can vodka (use limeade can as 


1 can frozen limeade 
1 (12 oz.) can beer measure 

Put in blender with ice. Mix and serve. 
Tastes like champagne- 
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QUEUR 
HOMEMADE IRISH CREAM LI 
4 eggs 
2 Tbsp. chocolate syrup 


1 whiskey mf 
1 (14 oz.) can sweetene 2 tsp. instant coffee 
1 tsp. vanilla 


condensed milk 
1c. (1/2 pt.) whipping © 1/2 tsp. almond extract 


light cream 
s in blender. Blend until smooth, Store 


‘ne all ingredient 

ti Jar eovend in refrigerator up to l month. Stir before serving, 
i j oe 

Return leftovers to refriget 

Mrs. M. O. Urseth (Nee Margaret P iwill) 

Seattle, Wa, 


ator. 


GRANOLA 
pO Sh 
Heat until thin in a 9 x 13 inch pan. 
1 tsp. vanilla 


3/4 c. oil 
3/4- 1c. honey 


Remove from heat and add the following: 
6-7 c. oatmeal 


1/4 c. powdered milk 
lc. wheat germ 


Add as much as desired of the following: 


nuts sunflower seeds 


raisins 


: Mix well after each addition. Place in a cold oven; turn heat to 
350°. Bake about 1 hour, stirring every 15 minutes and at least once 


while cooling. 
May be eaten as a snack or with milk for breakfast. 


Delicious and nutritious! 


SOFT CHEESE act, ee 
e M. 


Make cotta h ' 
a mixture of: ge cheese from 3 gallons of milk. Take cheese and add 


1/2 Tbsp. salt 1/2 Cc. butter 


Let set 2h 
coloring (a few rhb ¢ ante Add 1 1/2 cups sour cream and 
ssotertn Ad Abeer : Place in double boiler and cook until melted: 
pan fo set. Remove from pan. It is now ready 


y add 
like before you boil it,” °°°4% Chopped onion (dry) or anything YOU 


E 
HOMEMADE SWEETENED CONDENS 


(Like Eagle Brand Milk.) ED MILK 


piiges Schock 
1 c. instant milk an Diego, Ca. 


1/3 c boiling water d 
3 Tbsp- melted margarine or butter ash of salt 


Put into a blender, Blend until thick and 5 
mooth, 


qHE IDEAL HOMEMAKERS "ALAMODE" 


Loretta Heyd 


1 c. patience Grand Forks, N.D. 


Mix well witha dash of humor 
Add: 


. kindness 
1 as c 1 Tbsp. community participati 
1 oa respect tor rights of 1 Tbsp. personal neatness en 
others ici 
us ae 1 Tbsp. efficient home management 
1 Tbsp. a on to seek more 1 Tbsp. an interesting hobby 


knowledge 


Blend with a steadfast faith in God and a child's laughter. This 
mixture becomes more valuable when it is used daily and mellowed 
with experience. Do not refrigerate. 

PLAY DOUGH Vera Glur 
1 Tbsp. cooking oil 


1c. cold water 
food color of your choice 


1 c. flour 
1/2 c. salt 
2 tsp. cream of tartar 


Mix together and cook about 3 minutes, stirring constantly. 
tight container. 


Store in a plastic bag or air 


Write your extra recipes here: 


write your extra recipes here: 


tra recipes here: 


Write your ex 


write your extra recipes here: 


Write your extra recipes here: 


Write your extra recipes here: 


ere: 


Write your extra recipes h 


INDEX OF RECIPES 


DEUTSCH REZEPTE 


Bean Soup with Cream 
Or Milk ceccccccccccccccccccccees 
Potato SOUP -ceseeees Sesuveeuseus 
Graham Bread, one loaf..... 
Potato Bread «.secceees ececcccces 
Plum Pudding «.++..+..- eeecceees 
Pop Corn Pudding «ecrereesees 
Ginger SNAPS «serceseseeeeeeeeeee 
Prince of Wales Kuchen..... 
Apple Jelly -csereesseeseeeseesees 5 
Grape J elly & Marmalade.. 


PBRWWWWNNH HE 


APPETIZERS, PICKLES AND RELISH 


Oyster Crackers Snack ...... 
Nifty Nacho «csccccceceeceesores 
Nuts & Bolts .ccccccccccccccccccee 
Rice Balls ..ccccccccccsscecccccce 
Cocktail Wiener ..ccccccsceeee 
Orange Barbecue Cocktail 
Wieners (Microwave) «we... 
Mock Liver Pate cecccsscccceece 
Cheese Ball ..ccccccccssscccccccee 
Almond Cheese Ball .....s0«0. 
Cheese Roll..ccccccscccccccccccee 
Dip cccccecececscccccceccccececcocooce 
Hot Hamburger Dip «cecccceee 
Football Fan's Dip ....cccccseee 
Hot Dip. .cccceccececcccccccccseoes 
Liver Sausage Dip «cscccceseeee 
Heavenly Cheese Dip «..+«00- 
Tomato-Cheese Dip.escereceee 
Walnut Spread «.cccccccecceeveee 
Hot Cheese Dipsecesceceeceseees 
Easy Hot Sauce Dip sscccceeess 
Bean Dip .cccccccecceccecceceesvose 
Vegetable Dip «sccccccceeeceeves 
Hot Vegetable Dip..c.ccceeeees 
Vegetable Dip..scccccceeeeeeeee 
Veggie Dip ..ccccccsccscceeeeveees 
Vegetable Dip ...ccccccceeseeees 
Mexi FOndue .eeccccecceseeecsees 


Grape Jelly ..ccccosscsseses voesss 4 
Beef Liver to Fry «ss... eceese 5 
Grape Catsup ..ccccccoccsee ew 5 
Grandmother's Apple Pie.. 6 
100 Pounds Corned Beef.. 6 
Hot Mustard Footbath ..... 7 
Corn and A Sure Cure...... 7 
Treatment of Sicknesses.. 8 
Couth Syrup - Effective 

Measures Against 

Coughing, Cold and 

Hoarseness ..cscccccces socces 8 
Onion Dip...... osceceteccesecosa anne 
Spinach Dip ttceceseseuseeusecaunne 
Grab, Dip scccccescessecanaasseeanee 
Broccoli Salad Dip or 

Sandwich Spread .......... 16 
Taco, Dip, ..ccccocsacestecececeesaamee 
FYUit, Dip..oos.cecdecssnssecseneeemmneal 
Hot Shrimp Dip ...ccccccoscoee 17 
Hot Chip Dip......cccccscsssess. 17 
Dip for Vegetables or 

CHipS..ccecccccccecccccccceceees He 
GheesesBalll secccctecvcccecccensed Oke 
DillePicklespecccecauseeccecwcase HO 
Tina's Pickles .ssccccccssseessee 18 
Curry Pickles ...cceseeeeeseeees 18 
Pickled Watermelon......... 19 
Pickled Watermelons....... 19 
Pickled Watermelon ........ 19 
Dill PickleSccscccevecceceuevcuvel © LO 
Refrigerator Cucumber 

ChiIpS ..ccceccsevcereeesesenes 20 
Pickled Crab Apples........ 20 
Dilled Green Beans w...00 20 
Pickled Fish scsccccsssssasensees. 1 20 
Watermelon Pickles 

(Self-Juice) sssscesersrrree 21 
Carrot Relish scccsscdsscssase 21 
Coney Relish «ssccrrsseeeeees 21 
Canned Picante Sauce ..... 21 


RES 
SOUPS, SALADS, SAUCES AND D 


Bean Soup 
Grandma Rau's Bean Soup-- 


Einlouf Soup 
Tomato Crab or Shrimp 


Jarlsberg Vegetable 
Bisque (Soup) 
Cream of Cauliflower 


Potato Ham Soup 
Canned Tomato Soup 
Broccoli Cheese Soup 
Broccoli Cheese Soup 
Broccoli-Vegetable Cream 
Soup 
Vegetable Burger Soup 
Easy Knief Soup 
Knefla Soup 
Knephla Soup 
Knepfla Soup 
Baked Rice with Knepfla 
SOUP ccccccccccccccccececees seeees 
Potato Soup..... eee ee 
Knephla Soup 
Cheese Soup ...cseee Secesasdowcce 
Earpe: Batch. Chili: ....35¢..00. 
EEE TES cE: Rech pee 
Cheese Vegetable Chowder 
Wild. Rice.Soup csccccceosotec 
Basic Cooking Method - 
Wild. Rice: 323253. 
Watermelon Christmas 
Salad wevevcesccoesattereddiesne 
Molded Chicken Salad ....... 
Layered Ham Salad .......00e. 
Chilled Salmon or 
Tuna.Salad <coscesetitetesiee! 
Cranberry Salad}. sssécsnese 
Layered Cranberry Apple 
Salad. ...2si ciel. cee 
Frozen Daiquiri Salad 
Marshmallow Filled 
Apricot Ring:i3 cian 
Fruited Marshmallow 
Fillings .ccvssdcseiick apes 
Boston Salad 


B 


SINGS 


Spinach Salad sccccceses weusees 
Strawberry Salad 

Frozen Pea Salad ...... ouesee 
Pretzel Salad ..cccccsseeeee seve 
Jello Salad cecseseceseee Judeeee 
Cranberry-Cherry Salad.., 
Cranberry Mold 

Ribbon Salad .ccccseseee seescoce 
Fruit Salad 
Frozen Fruit Cups ...ccccsese 
Strawberry-Nut Salad...... 
Fruit Salad 

Molded Cream Cheese 


Sparkling Cherry Mold..... 
Olive Wreath Mold ........ se 
Valentine Salad 
Zesty Jello..ccccccccee ecscusecen 
Fruit Salad .ccccccccccuse wousoee 
Renee's Salad......... ccweccsee 
Cherry Salad Supreme...... 
Creamy Cauliflower & 
Cabbage Salad ..cc.cccccose 
Dressing: cawecececteonenens 
Pasta iSalad...wicceccccuaeseseee 
Cherry; Salad c<ccccocececsecese 
Jingle Nut Wreath .......00. 
Cranberry Waldorf Salad.. 
Oriental Noodle Salad ..... 
Orange Glorified Rice ..... 
Easy, Salad ...ccccoccesseseeee 
Health. Salad <..cccccccsccsbents 
Shoestring Salad y-ccssesesueee 
Dressing’ ...ceccoscescaeel 
Jello Salad 
Fruit Salad \\.cccascocsceesaee 
Dressing? ...ccsscesusnveetan 
24-Hour Fruit Salad ..sscess 
Spinach Salad 
Shrimp Salad Pe eccccccccscccece 
Dressing? ........0 aie 
Summer Garden Salad... 
Taco Salad 
Taco Salad. ..cscsscelc cele 
Dressing? ..cscessiec 
Antipasto Salad eececcccccccce 
Dressing: Po eeeccccccccccecee 


Ceeoecoeseseseseseeeeee 


Pasta: Seecoreccsescceecesoese tte 


,, See Rete ccenececsdbsetinsk Sauerkraut Sa 
“ % Delicious Cabbage Salad ves = Gutdition a. Cébbees ote oa 
a, 2 PP CRBENGS wccccccccceccccceccs 45 SOLA. estistivedicd ee 50 
th Leah's Potato Salad .......... 45 Dressing: Waasdncahomed 50 
‘ Summer Macaroni Salad.... 45 aan Bean Salad sc alwen 50 
“sd Depepe Salad Eaethbeceseesssecees 45 essing for Fresh Fruit 
~~ a Broccoli Salad...c.cccccccceseees 46 cane THA ee eeeenseeeeseassensees 50 
a - Hot Chicken Salad ............ 46 Apricot Cheese Salad ...... 50 
“. i Taco Salad ceccoccee oro ee 46 S Cheese Topping: ........ 51 
ms, Petcelengt ics etdsbiasceesses ss 46 auce to Go with Chicken 
eas, Marinated Garden or Turkey Nuggets or 
‘ “ Vegetable Salad ......seseeee 46 E Meatballs «-.-sssssersseeesees 51 
ee, Vegetable Pizza Salads... 47 Th ee Sauce ... 51 
ae Broccoli Salad ..ccccccscccceseee 47 Tomat ene ee a 
" DreSSiNg: «ssecceeee eecccccces 47 Colsaiag ee fing ees es 
Ms, 2) Ring Noodle Salad...ccccceceee 47 Beef Marin reer caer pr 
i 3} Corned Beef Salad ............ 48 Dressing f Se ze 
— 4 Super Supper Salad ........ 48 Ones ipiiaicis. 
"S654, a North Dakota Wiheat ee nae Seseseseesseeneses 52 
= % ESSING coccsccsessees 42 
ee Ri dl socabcccce cosceocdecse cose BAO Salad D i 
". - eae eR PRG iccs = 
4 ape ccc ees ot Vegetable Sauce ddcauue 53 
: Old Fashion Dressing ....... 53 
S800 24 - es oe Salad Dressing ccccccccscseeece 53 
toe 39 = ae sovcccccccccscccocs 9 French Dressing Bevtedeccecus MNOS 
ear CSSING? eoccccccccccccccccces 49 Carrot Dressing sseccccccceee 54 
MAIN DISHES --— 
n 4/ MEAT, FISH, POULTRY, CHEESE, EGGS AND CASSEROLES 
id. 40 
bs sh) Oven Barbecued Chicken... 55 Marinated Chicken Wings. 60 
55 Oriental Chicken Wings -..- 


oes 4() Sauce: PPTTT TT 


Skillet Cajun Pasta & Chicken & Rice Supreme.. 


af : nes ee rrr oe Crispy Baked Chicken... 
ail Creamy Chicken Supreme.. 55 Baked Chicken «s+s+sss+eeeee" 
ee 4! Chicken Divan «seeeseeerseeeees 56 Microwave Chicken «+ssssse 
oa Crock Pot Party Chicken... 56 One Dish Meal ...seessseeeeees 
i Crispy Herb Chicken «+esessee 56 Sunday Chicken .ssssesersseers 
a Chicken TetrazZini ..scecerers 57 Chicken or Pork Chops 
“ dl Chicken SupreMe «oereeeeseeees 57, With Rice seeseseseeseeeverees 
r 4) Chicken Tostadas «ccccseseeeers 57 Easy Chicken Dish.++.ss++r+s 
"i Avocado Butter: «ecceeress 57 Cheesy Chicken.+srsssssersers 
"fl en cies chicks Hotdish ssssssssssssss 
ar One-Dish Chicken 'n Gravy. 58 Island Style Chicken -+++++ 
"So Relic A Chicken srroncerasrstertn ol” Chicken Filled Shells «+--+ 
rs a Sweet-Sour Chicken .cecerees 59 Chicken & la Crescent.rrrr 
“gp ff Chicken Tremendous «+ererres 59 yeRees sep ssneepe: NES 

iy Barbecued Chicken «+eeererre* 59 Chicken Noodle Hot Dish 
‘ Ys 

C 


Casserole Dish ...ccccccessseee* 
Baked Chicken Salad .--++++++ 
Barbecued Turkey «-+cesseeere* 
Chicken-Macaroni Cheese.- 
California Casserole ..++++++- 
Turkey or Chicken Hot 
Dish ccocecocccvssccvevssssscsecce 
Turkey Casserole ..cocsessesees 
Baked Turkey Tempter «ere. 
Broiled Fish with Mustard 


Shrimp Creole ceccccceeceeceeees 
Shrimp Gruyerre ..cccccceeeeeees 
Baked Fish au Gratin.....ccee 
Baked Fish ...cccccccccecccccscees 
Salmon Loaf ccccccccccccccccccee 
Corn Fed Wiener Washday 
SPECial ...ceccecccccceccccecccees 
Cauliflower-Ham 
Casserole ..ccccccccccccecccsecs 
SAUCES sccccccccccccccccecccces 
Pork with Kraut Dressing .. 
Oven Easy Pork Chops «eee. 
Ham and Gravy ecccccccccccccees 
DATIGCEsicccscncsesosceses Gcacescece 
Sweet and Sour Pork 
(CROPSwcencaceanccasccececcoccccne 
Barbecued SpareribS....ccccee 
Bam Priced (Rice .ccccssccexecces 
Cranberry Ham Loaf .....00.. 
Riced Pork Chops ....cccccccee 
Potato & Ham Kniples....... 
Heart Healthy Beef 
Cookout esse ticsscossncvcesecete 
MAYINADCS sienendocnocee sens’ 
Peppery Roast-ssiescscscssteves 
Colorado: Pot- Roast 's..i.40.5 
Heart Healthy Beef Stir- 
Italiam Steakvesssccosessesevatoss 
Deer Steak ’ssstcsctcosssessacteens 
Good Browned Stew..ecccccces 
20-Minute Beef Teriyaki.... 
Beef Rouladen (West 
Germany) isiccaceodeaceasteeees 
Pepper Steak with Rice..... 
Biscuit-topped Stroganoff.. 


Easy Swiss Steak 
Swiss Steak cccccseceeccccceeees 


Swiss Steak eee ere eTeeeeseeease 


Salisbury Steak ccccceccccccsee 
Twice Blessed Round 


Steak ac aa setae eenee fs eeeeeesee 
Cornmeal Biscuits: ..... 


Easy Steak Dinner --s+.sseess 
LiVEL cocccccocccsnsceserecscooses 


Meat Loaf «vsrsseeeseeseeeees eee 
Hamburger Meat Loaf...... 


Pigs in the Blanket .-eceeeeee 
Halupsy ecccesereeseesesseseees eee 
Halupsie (Pigs in the 
Blanket).-.cessess scucsseuel = 
Fleischkeichla «.s..seeees. eeeee 
Stuffed Pepper Cups .«.... - 
Stuffed Peppers 
(MiCrOWAVE) eoccessessccseees 
Fleisch Kiechla ....... oceesece 
Baked Meatballs ..cccccccee = 
Swedish Meatballs ...... Sicae 
Sweet-Sour Meatballs...... 
SAUCES ecccccccccccsecccccccce 
Bar-B-Que Meatballs....... 
SAU Ce lccccccccccccuccueucuces 
Oven Porcupine eeeececceeees 
Snappy Glazed Meatballs.. 
Waikiki Meatballs... .ccceeee 
Swedish Meatballs .....ceeeee 
Cheese Meat Loaf .......000. 
Already Ready for Meat 
Loaf Pinwheels. acccsssecus 
Meat Loaf (Microwave).... 
Glaze? cccectcccancaecenseeae 
BBQ Beef rcsccsccésccetanteeeeeee 
Barbecue <i cisceccccuesseneaenan 
Glopsisccsecccccoccosecesenmena 
Seattle: Lunch sciicsceescetent 
Jack Pot Hamburger 
Meal | .sccccccccoccacsccaceenenn 
Meatball Hot Dish ........00. 
Reuben Casserole ....cscesees 
Hamburger Goulash ...csceee 
Bean Casserole. i.<:.ccsesesees 
Beef Casserole’ <isccsacedacus 
Beef Supreme iia 
Hot Dish 


SP eeeeressessesoossceces 


Potato & Meat Pie...,, 
Margette-Hot Biwi. i ee a 
Million Dollar Hot Dish Kiet 4s 
ELV eel ehh y oak oe |S  r 
Quick Hot Dish Rovsssesdeivce a 
GUMBO STOW cecccccsccccsccsccces 88 
Hamburger Hot Dish ......... 89 
Hamburger Hot Dish .....,,.. 89 
HOt Dish cervvccecccscccccccesscccs 89 
American Chow Mein........ 89 
Steak Casserole Hot Dish.. 90 
Kidney Bean Casserole ....., 90 
Three Bean Hot Dish........, 90 
Calico Bean Casserole....... 90 
3 Kinds of Baked Beans ...., 91 
Beef Chow Mein Casserole. 91 
Chinese Chow Mein Hot 

SP RSiicaaueccvaccencecctcuces Reet 91 
Impossible Taco Pie ......... ean 9] 
Pizza Burgers ...... Seccecaecees 92 
PEE AUONEES UNS wecetrocectccecccet = (O72 
Enchilada Cracker Pie....... 92 
Mexican Lasagne 

IMMICT-OWAMEC) coocecessccecccese 93 
PeAIAIAIC TEC soccccccevocccccsccece SOS 
All-In-One Pan Skillet 

LASAGNA cccccccccccccccccveccees = 94 
VEGETABLES 
Zesty Carrots ..cccrccosseseseeee 103 
Stewed Tomatoes «.cccccceeeee 103 
Herbed Potatoes seccccccceeeeee 103 
Stewed Tomatoes ceccccecceeee 103 
Artichoke Casserole.......... 104 
Potatoes au Gratin «0. 104 
Company Cauliflower........ 104 
Copper Penny Carrots «..+«+s 105 
Baked Carrots scovcsrscccccoreee 105 
Vegetable Casserole «.s.+++e+s 105 
Glazed Holiday Carrots «-+.+ 105 
Asparagus Roll Ups «++e+e+rers 106 
Vegetable Casserole 

(MiCrOWAVE) sscceseeeeeeeeeees 106 
ae Potato! Salat sasicus-<esae0) 106 
Broccoli-Rice Casserole «++ ne 


Fabulous Fried Onion Rings 


Skillet Pizza 


Pizza Noodl ween tee eseeseeeeees 94 
Pizza Retdinediy ine , death 74 
Deep Dish Pisa iéicj sain 79 
Spaghetti Pie... 78 
Fettucine Cae Lat eth M4 


Straw and H 

LW é ay Fettucine.,, 
Holiday Spaghetti ; 96 
LASABNE wo ..ecessccecs, 96 


Seeeeoe oe eeccccccecccces 97 
eat Sauce Sieh 
(Feeds tee eens 
Bbkadlb abana, ence Gd 
Fried Rice Dinner pile. 98 
Polynesian SUppel!. iieelecs 98 
Baked Rice Pitcdditig sesvetees 99 
BakedaRicensrestecteressic sete 99 
BakeduRicers. Mistcuectetinen 99 
Ricet@asseroleuctcesctetteess 100 
EggtSharicecccesccveccescoctectes 100 
Bakedt@meleth cecececececttee 100 
Quiche *Horraines.cesecesecess 100 
Crustless Bacon Quiche... 101 
Egg Casserole ....csse.0ees tee k OE 
Sausage Filled Crepes...... 101 
Recipe for a Happy 
DAI lViteceeececccccccesccncscuee 102 
Vegetable Casserole ........ 107 
Swiss Vegetable Medley.... 107 
Thanksgiving Beans .«.....+ . 107 
Far East Celery cecscesesees etO8 


Foiled PotatOes seccccceeeeees 108 
Corn Pudding ..eccccseeeseeeees 108 


Creamy Green Beans «...++ 109 
Easy Potatoes «ersssreseseseees 109 
109 


Escalloped Spinach ...++++++ 
Baked Mixed Vegetable... 109 
Potato Casserole ..secerererees 109 
Broccoli-Rice Casserole... 110 
Broccoli Rice Hot Dish.... 110 
Broccoli Casserole ..cccesees 110 


German Hot Potato Salad. re 


Spinach Stuffing ..eeeerereees t 
Zucchini Casserole .soeeeeers 111 


111 

SRUCEL cevecerncccneseooneer’’” a 
Topping: oeserecesessnereee’’ 

Zucchini and Cheese +t 
Casserole sovesesecserenserere’® 


. A 
BREAD, ROLLS, pies AND z 


Carrot Bread csccscecsssseeeree® 113 
Tennessee Pumpkin Bread.. +e 
Pumpkin Bread senennennennnenes ta 
Poppy Seed Muffins eosseeeeee ee 
Pumpkin Muffins cecoeceseeeees 
Yellow Bread (Quick)..+seess 114 
Glaze? cececccccccccvcccsccecess 114 
Banana Bread ccecccscsceceeeeers 115 
Date Bread cecccccccccccccecesers 115 
Cranberry Orange Nut 
Bread ceccccccccccccccccccccceces 15 
Strawberry Bread .ccccceseeeee 115 
Chocolate Macaroon Rolls. 116 
BUG t snavenannensensdseried 116 
Quick Icing: ...cccccsscceees 116 
Bran Muffins ....ccccccccccccceee 116 
Challah Bread  ..ccccccscccvecces ey? 
Lemon Poppy Seed Bread .. 117 
Poppy Seed Bread «ssscssesoeee 17 
Honey Oatmeal Bread «eee. 118 
BIE CBCA soccepcscncccesevitess Wy bile} 
Homemade Party Rye 
PPI re Sh cotbieseoccecesis Peery oll lites 
Bread’ Dough ciseisicveescscest gon LD 
Refrigeration Dough ....s0.0. alil9 
Rolls-Buns-Coffee Cake 
Dough sos00sb301 0% weed ies stad lO 


Garlic Bubble Loaf........666. 119 
Garlic Bread seccsststigtines eras lic0 
Pizza Crust Dough sesccosceees 120 
Pitter: Horne sissitiiiarurede0 
Pulling sbsssssevduiareat wiil0 
Croissants (Easy) ...eccoccoeoee 121 
Skiier'’s French Toast ........ 121 
Sunday French Toast ......... 122 
Pancakes isinstiniliaicncwele2 
Sweet. Pancakes ssivorsvacice 122 
Whole Wheat Griddle Cakes 122 
Raised Doughnuts ........e6e6. 123 
Doughnuts sroorrssscssesssosceeee 123 
Glazed Potato Doughnuts .. 123 


STRY 


KolACHI seseeeeseseeeeseeeeesesecs lis 
Zucchini Squash 

Casserole seseseseessveecseecs he 
Apple Frit te@rs cocccccscsscseces 124 
Water or Ice Kippels........ 124 
"Speedie" Kolacky sesscsdseiss 124 

Filling: soccccecccsecccccseens 125 

Walnut Snails ssscscssessesesess 125 
Caramel - For Rolls ........ 126 
Caramel for ROIS «sseseesess, 126 
Easy Caramel Rolls .....4.., 126 
Sticky Quicky Rolls........, 126 
Quick Caramel Rolls........ 127 
2, Hour Rolls cecccccccccccccecss 127 
Easy Cinnamon Biscuits... 127 
Butterscotch Rolls .....se... 127 
7-Up Pie CruSt eossessessersees 127 
Pie Crus tidiicsiveiseteccccdeauage 128 
Perfect Pie Crust cccccccsccs 128 
Pie Crust .ccccccccccsceccccees -- 128 
Easy Pie Crust and 

Strawberry Pie ...... sooves 18 
Apple Cream Pie «es... ocoaessicheg 
Soda Cracker Pie ccccccccece -« 129 


TOpPping’ cececccccccccccsccce Lag 
Sour Cream Raisin Pie..... 129 
Never Fail Pie Crust ceccoos bau 
Fresh Strawberry Pie....... 130 
One-Crust Fruit Pie ........ 130 
Pecan Pie sscooctsvscveceasusceuenteaee 
Pumpkin Pecan Pie «ss... 131 
Quick Pumpkin Pie .......... 131 
Lemonade Pie ssccceccsesntecsein eee 
Caramel] Pie.scccccccocseseausaniaenn 
Pumpkin Piessicscccssccececsnneaem 
Huckleberry Pie sesccsssssseee 132 
Crazy Crust Apple Pie..... 132 
Lazy. Plo viscsccsossdeuueceuecetaunae 
Cottage Cheese Pie......... 133 
Happiness Pie scscccccscsscesee 199 
Malt Shop Pie:.:seccsssdsekeumenae 
Apple Caramel Pie .......0. 134 
Best Raisin Pie ee reveceveceees 134 
Sour Cream Raisin Pie..... 134 


artha's W 
Frosting 
War Cake « 
Pumpkin & 
Roll-Up. 
Cream 
Beet Cake 
Fast Fixir 


sidan 
‘sees 129 
Babel) 129 
teers 129 
Pgh l2) 
Varies, 130 
vivre 130 
Renee lao 
ait ine lal 
fell 


131 
13 


een pe 
ESS ere 


Sour Cream Raisin Pie ....., 134 
Helen Kretschmar's Sour 
Cream Raisin Pie ........., 135 
Caramel Dumplings ........., 135 
Raised Dumplings ............. 136 
Bread Dough (for 
DumplingS) «oesececececeseseees 136 
Dumpling Dough «.e.sceceeeees 136 
Hilda's Strudels ...ccececesseeee 136 
Strudel ceccceseccceseecsecesecsees 137 
Strudel .ecccecerecceecccceccesenes 137 
Strudel  secceeveee eeucee Saeeoccenas Ls? 
Strudels ses. ceeceees ebescvouees UST 
Plachenden cecccesecececesesseees 138 
Blatchinda «scccceeses Cebticcreccs 138 
Plachinda ..cccccececceceeceececees 138 
Plachenta «ceccecccecccesececeeres 139 
StirrUM cccececccceee Sevsececceesacs 139 
StirrUumM ceocees Rebbeectctucceuteccces 139 
German Potato Donuts...... 140 
Knepfla Dough ecccecseesesseees 140 
Knepfla cccccccerecececerecsceceees 140 


CAKES, COOKIES AND ICINGS 


Martha's Wedding Cake ..... 147 
FrOSting? sccccccccccscscsseeee 147 
rr Akceieecd.sessccecceccccovees L410 
Pumpkin & Cream Cheese 
ROL]-UP cocececcccccvccccceoscces 148 
Cream Cheese Filling:.. 148 
Bet akeliierscivcievssoseeeovves 148 
Fast Fixing Cake ..sccccocsseee 149 
Dump Cake ccccceceecescoeeeerees 149 
Gingerbread «scccccoseserereesees 149 
Nutty Graham Cake «secrerers 149 
et reerrecstiteseesee 29 
Cheesecake CupcakeSeeseeere 150 
Creme de Menthe Cake «+... 150 
Rhubarb Cake cecccseceseveeeses 150 
Rhubarb Cream Cake «veeeers 151 
Holiday Fruit Cake «soreseeers 151 
Chocolate Upside Down 
Cake ccoccscccccccecoccsscocesers 154 
Rocky Road Cake «sresesereer 152 
Glaze: cecccccccccrecccerorecses® 
Chocolate Chip Filled 
Cupcakes cesssereseeeeeseeeree® 
Filling: ..cecsscsecscoeeoereree® 


Saree Os coseenedi 140 
Ghilite teers eeesettibeesas 
tien metoan ovddseseasedse 141 
Schlitz Kuchla cs aes 1a 
Hasenflicken widseane ation 14 
Schlitz Kuechle wins ‘atch 142 
Kase Noodles ehebsb nthe 142 
Cheese Filling: sieeve 142 
Cottage Cheese Pocket 
ROCIPSivisvescivvcsvebedadedete 142 
Fleisch Kuchen i..cccscccecces 143 
Sweet Dough (for Kuchen) 143 
German Kuchen ...cccccsccees 143 
FUNG: svcvsscssecevssecsvete 143 
Kuch eI cdrstetveccsscctsssedbbvees 144 
Kuchet or Rolls-sescssscseseees 144 
Topping for Sugar 
Kuche iS tistesededsssvseds 144 
Custard for Kuchen:... 145 
CarameltRollsessvssssseesteees 145 
Baking Powder Kuchen.... 146 
Life's -Recipevccsscstesteccsees 146 


Choco-Dot Pumpkin Cake 153 
Topsy-Turvy Cupcakes .... 153 
Applesauce Jelly Roll...... 154 
Applesauce Fruit Cake..... 154 
Apple Cake esccscsceserssseseees 154 
Raw Apple Cake «seers. 8o2055 
Apple Cake .e.e+e-. svete Onsen 
Butterscotch Glaze: ... 155 
Fresh Apple Cake ..sssssseess 155 
Chocolate-Chip Apple 
Cake eececccecccccesccvcoccesess 6 
Rhubarb Cake essesesseseeeeees 156 
Plum Cake .ccccccecesseseveseres 156 
Rhubarb Upside Down 
Cake cccccccccccccccscsccecseses 157 
Rhubarb Cake ..sessesesseseees 157 
Topping? «orssssererseereeses 157 
Sour Cream Devil's Food 
Cake cecccscccneccscncscsesossrs 
Frosting: esccsreeseseeseeees 
Marshmallow Chocolate 
Cake ccccsccnssccccsscoesseoeees 
Pillsbury Fudge Cake covseee 
Filling: .esecceoeceeeeneeseee® 


157 
158 


158 


158 
158 


ell 


Crazy Chocolate Cake «evees res 
Marble Cake covscsesersreserer’® re 
Ugly Duckling Cake cocceeeees ee 
TOpping: ssrereereeerererere® ee 
Pineapple Cake cereesserereree* sr 
Yummy Cake essceceessveeseres® em 
Blitz Cake cevcccccccccceeseerer® 
Hummingbird Cake «ersrrees 7 LOU 
Cream Cheese Frosting: 161 
Pilgrim Pumpkin Cake «+++ 161 
Penuche Cream 
Topping? scereeceererereees 161 
Jello Ice Box Cake cooeeseeeees 161 
Blitz Cake ccccccccccecccccesccees 161 
PeTH TGs cccacaasnenscensesSetst 162 
Carrot Cake ccccceccceccseveceees 162 
Frosting? .ecccceceseseceeeeees 162 
Italian Crumb Cake cececceees 162 
Carrot Cake ceeccccccccccceccces 163 
Date Cake ccecoccesceseccece ctese Gls 
Prune Cupcakes cccccecesseee <sk63 
Frosting: .scccccccscees Seecare 164 
Prune Cake ....ccccccoce. case cesmlOd 
Chewy Coffee Cake.......... 164 
Torte eee Be oeccenece 164 
SPIE doopuenacaccscceses cess lod 
Chocolate Cake ...ccccooee Sroce Lee) 


res ei ten RO roc. oe 
Mother Emma Dalke's Spice 
sponce Cake. ncccosesscocsesoe lO5 
Date-Banana Cake .eecocooeee 166 
Brine Cake ssssencsocsdsasecs-ssunh lOO 
DCIS tise puvehcdaetansrazcsteeeer LOO 
Yormy. Cake sccvoosetveascesocsealO6 
Rhubarb Cake .ecocccsccccccsees 167 
TOPPING? sscessaceencanaasibnan OLOit 
Caramel Coconut Cake ..... 167 
Brazil Nut Spice Cake....... 167 
Banana Cake .icccosscoccsesessee 168 
Ginger Bread Cake.......0000. 168 
Simple Chocolate Cake ..... 168 
Sour Cream Cake soscoscossosee 168 
Tunnel of Fudge Cake........ 169 
Quick Coffee Cake with 
Sour Cream ssososssssssesseeee 169 
TOPPING? erececessceseresseees 169 
Sour Cream Chocolate 
Cale ccactvenneschipeshete eee 169 


Sour Cream Cake cccccceesse, 169 

Butterscotch Icing:.,,,, 170 
Sour Cream Coffee Cake, 170 
Black Devil's Food Cake,,, 170 
Chocolate Pudding Cake., 17] 


Neighbor Cake «eeressssseees eo LTA 
TOPPING? «ecoceeseeveesnes eos 17] 
S'MoreS Bars cooescecescesesens o SH 
FLOSting: cccccescccccceccecs 172 
Caramel Brownies «.eccsecess 172 
Chocolate Krumble Bars., 172 
FYOSting: coccccccccccceses eee 172 
201 Bar's sssecosccssccscevcssssces 173 


Crunchy Lemon Squares ., 173 
Browned Oatmeal Bars.... 173 


Big Apple Bars ..escccssseseees 173 
Fudge Fancifills ......ss.00. - 174 
Good, BrOWNIES csccccccsscssssstiae 
Girdle Stretcher Bars...... 175 


Caramel! Barsic.ceccsacecucasnamune 
Marshmallow Bars ..eccccc. 175 
Datey Bars scccccccecsscusencdsaaaanes 
Filling: ..cc<.cocecce tose aaa 
Apple Bars .ccccccsssccceccccece 176 
GlaZ Ctieccocccccccencedccsasame nel 
Toffee Squares ..ccccccccseeee 176 
Easy Fudge Bars ...scceccoeee 176 
Chocolate Syrup Brownies 177 
FROSTING? Rccccccccccccecccenmenan 
Lemon. Bars <.cccccccacnceneeseenae 
Blondiesiisscvecccceccacchccuceceane ean 
Breakfast Apple Bars....... 178 
Western Bar's .ccccceascnuessass aE 
Salted Nut Roll Bars ....... 179 
Marble Fudge Brownies... 179 
Oatmeal Peanut Butter 
Bars. cossssnnassanacconnasennnnennn 
Salted Nut Bars ...cccoscsseee 180 
Fudge Bars s.cccisosasedessasenstnanm 
Easy Fudge Bars wsccscesseeee 180 
Heath Bars ..ccecscesscscsensunnenen 
Frosting? ssscsescsscceskanuenane 
Brownies scconsasaccnedescoahannie 
Frostings. .scassoasancensieeinee 
Lemon Bars (Microwave). 181 
Graham Cracker Bars...... 182 
Delicious Pumpkin Bars... 182 
Cream Cheese Frosting: 182 
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Rhubarb Bar's sseesesseeseeeeeees 182 
Keebler Cracker Bars........ 183 
Dream Bars «eeeerseeeseeeeeseens 183 
Favorite Brownies «.ereeeeeeres 183 
24-Minute Brownies cccccccess 184 
Frosting? scccccccccscccccesees 184 
Yum Yum Brownies ..ccccssees 184 
FrOStimg? eccccceseccccecseees 185 
"Snickers" Candy BOP ccccvoss 185 
Snicker Bars seceeesseeseeeeeeeees 185 
Moon BrowNies «sesseeseseeeeees 186 
No-Bake Rocky Road Bars 186 
Mocha Bars eveeseeeeeeeeeeresees 186 
Frosting: «-+se0. eesencevcvveee 186 
Kuchen Bar's ecceseeseeeecereneees 187 
Filling: ..-ccsccceesecececeeeees 187 
Fruit Nut Squares - 

Sugarless Bar «seceseesseeees 187 
Dump Bar's «ee. ceeeeee eeeeeceeees 187 
Prune Bars ccccsscceeeeeees Sconces 188 

Frosting? -cccceseee seccee sooty Teste) 
Tangy Lemon Barsicccece aecbes 188 
Frosting: .cccccssccccccecceeee 188 
Mound Bars «cccceeees aASoOO sabece 189 
Harvest Bars cccccecece eeeccaacss 189 
Oatmeal Bars cecccccceceecesoees 189 
Frosting: --seecceee ACORECCOOLLE, ede) 


Date Coffee Creams......... 190 
FrOSting: eccccececcecccsccoces 190 
Heavenly Dream Bar «seers 190 
Chocolate Mint Parfait 
FLOSting: cccccccscceccecccvees 191 
Chocolate PixieS «sccccsssseeee 191 
Cake Mix Cookies «ceccceseeeee 192 
Old-Fashioned Sugar 
COOKIES cecccccccccccccsscceeess 
Sugar Cookie «ecssseeseeeeeeerees 
Sugar Cookies «srcssssseeseeeees 
T.V. COOkieS ceccccccesccseseeees 
Chocolate Chip Oatmeal 
COOkieS seccoccecceccesevseeser® 
Chocolate Chip Sour 
Cream Cookies «cessssesseres 
Chocolate Chip Peek-a~ 
DOOS sccccccccccccccsccsccooorors® 193 
Jenny's Chocolate Cookies 194 
Frosting: secseeseeeeveeseeere® 194 


192 
192 
192 
192 


193 
193 


Chocolate Applesauce 


COOKIES scosssencoces 
Chocolate Cookies sai ees re 
Frosting! seccsscssesesoeese, 194 
German Chocolate = 
COOKIOS covscsedebscacecdesias 195 


Chocolate Chip Cookies... 195 
Brownie Drops 
ROCKY. ROGUES wssiccessscsedtbans 195 
Chocolate Imp Cookies .... 196 
Soft Chocolate Chip 


COOK G ssvccsdsscseeveccedeten 
Unbaked Chocolate ie 
CoOokleSsvsdsevestetasoucsavecs 196 
Keebler Candy Bar 
COORI@S cocsvecescesccsstdesaus 196 
Peanut Butter Chocolate 
Chip Cookies....cccccccscess 197 
Chocolate Turtle ...ccccccces 197 
PEPPeCYrNutS.ecccesescessersesenee 197 
Zucchini CookiesS ..cccccccsees 198 
Kifli (Kee Flee) ...ccccccccees 198 
Gloreo Sandwich Cookies. 199 
Almond Bark Cookies ...... 199 
Ammonia Cookies ...cosssess 199 
Honey Cookies «-cescseserssees 200 
Staranise COookieS ceccssssees 200 
GI1aAZed cecccccccccccccccsscces 200 
Pfeffernuesse cececcsssecseeees 200 
Gaze? eeccccccccccccccccccees 201 
Honey Cookies «secessssseeeees 201 


Dakota Cookies «sccssseseses 
Three Week Cookies «-+++e+ 202 
White Soft Christmas 
COOkieS csceccccceceeesooress 202 
Santa House Cookies..++++s 202 
Swedish Creams «eeserrreeeses 202 
Sugar Cookies «sserssseerseeers 203 
Old-Fashion Sugar 
Cookies «ccccceecccescceseseee® 203 
Angel Crisp Cookies «s.e00- 203 
Brandy or Bourbon Balls .. 204 
Butterscotch Drop 
Cookies «coseessceeseeeeseres® 204 
Frosting: -cocceseeseeeeeeers 204 
Sour Cream Cookies eessvee 204 
Frosting: «ccscesseeeeeeets® 205 
Old-Fashioned Filled 


Cookie cacceceneccecoovecececes 205 


ee 


Pumpkin Cookies -+++r+*re*"*" i 
Frosting? -erereesereneneeeee ne 
Buttermilk Cookies «+++++***** a 
Cowboy Cookies «+erssserseree* oak 
Honey Jumbles sevecdeceecsesees te 
No Bake Cookies «+ssssesreee** ret 
Chocolate Cookies (Soft) .+- = 
O'Henry Cookies «eessesesereers a 
Molasses Cookies «eecssseeeeers 
Monkey Face Cookies -++s+e+s 208 
Soft Molasses Cookies eeeeees 208 
Molasses Cookies «vecseseeeeees 208 
Wheaties Cookie «ccoccceerees 208 
Little Walnut Cookies «esses. 209 
TOPPing: secccecesecereeeores 209 
ICING? .ecececceceesscecee Séeseee 209 
Graham Cracker Pralines .. 209 
Salted Peanut Cookies....... 209 
Jubilee Jumbles — .ccccecee cel 0 
Burnt Butter Glaze:..... 210 
Jubilee Jumbles ......ccccceeee 7240 


Cracke Top Ginger 
OR rete epee: (AlNG 
Bits 'O Brickle Cookies...... 211 
Spicy GingersnapS .......00000. 211 
Prize Gingersnaps Cookies. 211 
Chocolate Cookies with 
OPES TS er eal 
Mother silCookies ts2eiscse00c0s2 8 92112 
Old-Time Honey Cookies... 212 
Potato Chip Cookies .......... 213 
R-F Cookies (Best Ever).... 213 
Peanut Blossoms Cookies... 213 


DESSERTS 


Mint Dessert ssicsssersicts t0154223 
Marshmallow Refrigerator 

Dish, scopscectsssinss Bese: 223 
Lemon-FreeZe .......seecececess 223 
4-Layer Dessert .......00e0066. 223 
Strawberry Delight:5, cisssisaw22d. 
Strawberry Dessert teeceseseee 224 
Banana Split Dessert teeveeeee 225 
Apple Crisp te eeeseeeccceseeccsens 225 
Rhubarb Delights... szecuscen 225 
Nutty Peach Crisp sass singin 206 
Cherry Berries in a Cloud « 226 
Cherry Dessert tteeeeseeseeeee 226 


Thumbprint Cookies ......,, 213 
Cream-Cheese Pom-Poms 214 
White Whipped Cream 


COOKIES ccccscccvcccccccccccs oes 214 

FYOSting’ sccccccccsceseccece 214 
Lemon Wippersnappers ..., 215 
Sunflower Cookies wscccsciccs 215 
Filled COORKICS cvccceccceccccce 215 
Date Grack@Lrs scesscccccccy eee 216 


Date Pinwheel Cookies ..,,, 216 
Rhubarb Filled Cookies..,,, 216 
Applesauce Diabetic 


COOkie€S .occcccceccees seeveveee 216 
Ice Box Date Cookies......, 217 
Stuffed Date Drops ......... 217 
Filled Cookies .cccccccccccceees 217 
Chewy Date-Oatmeal 

Cookies - Sugarless ...... 218 


Oatmeal Chippers ........... 218 
Date Filled Cookies......... 218 
Oatmeal Cookies ............ 219 
Oatmeal Cookies «.......3.5, 219 
Oatmeal Cookies ........s0.. 219 
Peanut Butter Cookies..... 220 
Salted Peanut Cookies..... 220 
Coconut, Frosting.ccsvcc.ceeee anu 
Uncooked Seven-Minute 
FrOStING \cvecccaceccecececescemmenl 
CakevErosting.......ccceeeeeeema 
Golden Frosting) <c...cececueenael 
Frosting for Honey or Iced 
Aunt Sally Cookies....... 221 


Raspberry Danish Dessert 227 
Coconut Crumble ......eceeee 227 
Banana Cream Dessert .... 227 
Blueberry Delight ......c00.. 228 
Blueberry Cobbler ...ssssee0. 228 
Layered Blueberry Delight 228 
Fruit Piz zaisccccccovsccecade eau 

Glazer: ccccccscceccdccccdseeee 
Lemon Fluff s&.cecenlccoeecenay 
Pistachio Delight ....ce000 230 
Chocolate Nut Crunch .... 230 
Brown Velvet Dessert ...... 231 
Fruit Trifle seceeeccansencenereanen 


i 


Chocolate Eclair Dessert ., 232 


PLUSHING- Betty. .ocsiesrescdevseve 232 
Beet Ice Cream Topping.... 233 
Ice Cream Topping ........... 233 


Dorene and Adolph's 
Favorite Hot Fudge 


SAUIGOl Vesseseesseceuaciesctccsecs 233 
TEST GHEE) tet vecteveevesceseccseccs 233 
Soft-Serve Ice Cream ....... 233 
Homemade Vanilla Ice 

SHERI ccctecendcevecscevesevecs 234 
Simple Vanilla Ice Cream .. 234 
Cinnamon Ice Cream ........ 234 
Peanut Buster Bars ........... 234 
Tee Gream WEESEFT cercecssesss 235 
renin PULLS Aecddssicccuccccecis 235 
Millionaire Dessert ........... 235 
Luscious Layered Blue- 

berry Delight ........ Seeseess 236 
Lemon Fairy Dessert ........ 236 
Quick Cheesecake ....cecceeeee 236 
No-Bake Cherry Cheese- 

PAK ecescccecs Rereccecse tcc 5 ASKS 


Refrigerator Cheesecake... 237 
Marshmallow Dessert ........ 237 
Pumpkin Pie Dessert ......... 237 
Old Fashioned Chocolate 
PUAAING ......cccccccoccvccsvseee 238 
Cranberry Pudding .......s00.. 238 
Bart SANCEr cccoccssccesecsse CSO 


Cherry Pudding Dessert ... 238 


DAUCOE vecsessevecrcdeeuidencs 238 
Chocolate PUddiING sisscc ces 239 
Noodle PUCGING sitselscderctts 239 
Caramel Apple Pudding ... 239 
Fruit: Pudding vaisivieswiserss 240 
Snow on the Mountain...... 240 
Peanut Butter Dessert ..... 240 
SWISS TYOAS sevccccevcnveveces 241 
Buster Bar Dessert .sssccccee 241 
WOSBETt. evccccvevseccesversedcoevs 241 


Baklava (Greek Pastry) .... 242 


Chocolate Dessert Dip..... 242 
FYOZEN De@wsert vesstecccsvesds 243 
Frozen Strawberry 
MOUS8C cescccsucssesscecceseoes 243 
Strawberry Dessert ,,....... 243 
Chocolate Eclair Dessert. 244 
Toppitig! vseccsesvecvecseeses 244 
Quick Rice Pudding ......... 244 
Jiffy Cake Dessert .......0+« 244 
Apple Pudding vcevessscsssases 245 
Angel Food Dessert ........- 245 
Angel Food Lemon 
De@SSELt .scccccccccssccocssase 245 
Brown Bbettyavccscses Scugecseaud 245 


VanillaiSaucesccsesscesuaneae 
Lemon Sauce? cccccecrecs’ C40 
CarnameliSaucespesssseees 246 
Hard Sauce’? .ccoccsscesesee 246 


CANDY, JELLY, JAM AND PRESERVES 


Never Fail Fudge ......cccccee 247 
See's FUE coccccccccscccccseeces 247 
Double Fudge ......eccccccccreee 247 
FUAE cececccceccccccccccccccecccers 248 
FUAE ccccccesccscccccccvccesceesors 248 
FUAQE cecccccccccccsscccecceccscsers 248 
Velveeta Cheese Fudge ..... 248 
Brown and White Fudge..... 249 
Fanny Farmer Fudge «se... 249 
Fanny Farmer Fudge «....66. 249 
Mounds Candy Bar «s.ereeeee. 250 
Never Fail Divinity... 250 
Peanut Butter Cups «se... 250 
Chocolate Drop Candy 
(MicrowaVe) seccccesesereeeeee 290 


Peanut Butter Cups......... 251 
Garamels .c.cscacccscescccencseseae 
GaramMmels s.scacccsesncccessanenemeee 
Butter Caramels «eee 252 
Homemade Light 

Caramels ..cccccscessccsseeses 252 
Peanuts (Like Boston 

Baked Bean Candy)... 252 
Rice Krispie Balls .....+++++ 252 
Brigadeiros (A Brazilian 

Chocolate Candy) ....... 253 

Halvah cccccocccescceceescccresens 253 
Wheat Puff Candy 

SqUALeS.seeeeessenenenneenenees 253 
Peanut Brittle (Microwave) 253 


Rocky Road Candy 


G ai ri 7 eooeee® ° 254 Popcorn Balls eeee Re 255 
ndy. sesseteees ‘ oe Re reesees 
Baye Bark (Microwave)+* ei A Caramel Corn, 255 
Peanut Brittle (Microwave ae pane eae el Corn, a 
eoone® eooceceee® me Pp LS 5 
Peanut GUST ee dense 255 Rhubarb Forever eae =o 2a 
Pee eees, 256 


Cho 
BEVERAGES AND MISCELLANEOUS 
wesee ae! Frozen Fuzzy N 
Red Eye eooesessnnerre’’* coos y Navel... 
Hal TALIS svovesnesonsnnren’”” es OL Skip and Go Naked ,,, see 259 
Punch Meccctuesovenssetesenn cnn cnn 257 Homemade Irish Great 259 
Raspberr Punch cscoeeseeeeee® 257 Liqueur’....ssene 
Breakfast Fruit Compote-s 258 Granola ..ccecssddtnanee *teeeees 260) 
Rhubarb Slush -sseeerreereree"** 258 Soft Cheese ssa *eeeee0. 260) 
Punch SLI RIO Ne ae Condensed Milk 
Russian Tea cecccccccccccoccrrrr® 2 The Ideal Home oO eects ones, 261 
259 " Alamode" — 
OOO Cee ceccens 26] 


Coffee Liqueur «eee 


Quick Quencher «ssssreerreeeeee 299 Play Dough ... 
beh T LITT TY) 261 


Notes: 


Pri 
Pues ee ee Circulation Service 
» SNawnee Mission, Kanaan 66207 


World's 1 
argest Publi 
inted in i mes of Personalized C ae 
© United States of pene Books 
ca | 


L 


